sapaeenmmefadaeeé meat products draw 
a woman’s attention as a magnet attracts 
metal. Bacon, hams, sausage, dried beef are 
clearly seen and made doubly attractive in spar- 
kling Cellophane. They look—and are—abso- 
lutely clean and sanitary. They win a house- 
wife’s confidence and stimulate her desire tobuy. 


REG.U.S. PAT. OFF. 


A few of the Cellophane- 
wrapped products of the Rath 
Packing Company, Waterloo, 
Towa. 


These are the vital factors that lead Rath 
and many other packers to use transparent 
Cellophane. Have you considered thoroughly 
the value of such a sales magnet for your 
meat products? Du Pont Cellophane Company, 
Incorporated, Empire State Building, New 
York City. 


Cellophane 


Cellophane is the registered trademark of the Du Pont Cellophane Company, Inc., to designate its transparent cellulose sheeting. 

















Experts agree that proper mixing 
requires a separate operation 


“BUFFALO” 


mf 


Center tilting hop- 
per saves power and 
labor. Silent chain 
drive assures noise- 
less operation. 
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Prominent Packers 
Use It to Produce 
QUALITY SAUSAGE 


HE principle of thoroughly mixing 
sausage meat in a machine like the 
“BUFFALO” Mixer is established with 
the most successful manufacturers of 
quality sausage. They have found 
that this machine, with its scientifically 
arranged paddles, gives the proper 
kneading action, which insures a 
tasty. uniformly seasoned product. 


Write for full details and prices 


JOHN E. SMITH’S SONS COMPANY 


390 Broadway 


Buffalo, N. Y. 
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New Methods Reduce Siinteineninn Costs 


Welding Gaining Favor for New Construction 
And Repair Work in the Meat Packing Plant 


The meat plant has a compar- 
atively large investment in piping 
and fittings and the labor to in- 
stall them. 

In one Western plant, with a 
capacity of 400 cattle, 1,500 
calves and 600 sheep weekly, con- 
tracts to install the piping sys- 
tems totaled $72,207, divided as 
follows : 

Plumbing 

Steam heating and prod- 

uct piping 

Refrigerating piping 37,834 


Total $72,207 
In an Eastern plant, with a ca- 
pacity of 3,000 hogs weekly it 
cost $116,000 to install the vari- 
ous piping systems as follows: 
Plumbing $32,000 
Steam, water and product 
piping 
Refrigerating piping 
Sprinkler piping 
Water mains 10,500 


Total $116,000 
In a Western plant with a ca- 
pacity of 2,500 hogs weekly the 
piping contracts totaled $155,143, 
as follows: 
Plumbing 
Heating piping and steam 
Specialties 
Sprinkler system 
Water mains 
Product. piping 
Refrigerating piping 
Air and gas piping 


Total 


$22,513 


11,860 


21,000 
27,500 
25,000 


$35,400 


21,400 
25,600 
6,000 
17,948 
46,000 
2,800 


$155,143 


Total investment of these three 
plants in piping systems is $343,- 
350. Interest at 6 per cent on 
this sum is $20,601. In addition 
the investment must bear its pro- 
portional share of insurance. Then 
there are the matters of main- 
tenance and depreciation to be 
taken into consideration. 


Big Savings Are Possible 


It would be conservative to es- 
timate that these plants are pay- 
ing out somewhere near $35,000 
or $40,000 each year on piping. 


CUTS COSTS AS WELL AS PIPE. 


One packer gives the following figures 
as the cost per hour to do electric welding 
in his plant: Labor, 80c; metal, 34c; 
power, 5c; total, $1.09. 

It took the welder in this illustration 
10 minutes to weld the nipple into the 
main steam line, the cost for labor and 
material being 18c. This cost. does not 
include the cost of the nipple or the cost 
to cut the pipe. 


Interest, maintenance and de- 
preciation are the biggest items 
of expense on meat plant piping 
systems. Under new methods of 
erection these, as well as first 
cost, can be reduced materially. 


In fact, in some of the older 
plants where piping maintenance 
costs are high, careful calcula- 
tions show that it would be good 
economy to rip out the old sys- 
tems and install new ones using 
the modern methods of installa- 
tion. In many cases interest, de- 
preciation and maintenance costs 
could be reduced sufficiently to 
yield a very handsome income on 
the additional investment neces- 
sary to make the change. 


This is the third in a series of discus- 
sions on maintenance of plant equipment 
prepared especially for THE NATIONAL 
PROVISIONER by a plant maintenance 
engineer of long experience in the in- 
dustry. 


The first article, dealing with main- 
tenance costs on meat plant boilers, ap- 
peared on April 11, 1931, The second, dis- 
cussing boiler room methods, was printed 
on June 6, 1931. 


Cutting Piping Costs 
By H. M. Toombs. 

Not long ago, as time is counted in 
human progress, the welding torch and 
arc welder arrived as new production 
tools. Their fields of usefulness soon 
became broader than any other ma- 
chine tool, not excluding the lathe and 
the drill press. 

And it may safely be stated that 
within the next five years there will 
be one welder for every two men in 
the métal working shop. 

It is by invention and active exploita- 
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Weight of 8' Extra Heavy 
cast-iron flanged elbow, with 
companion flanges and bolts 
— 329 lbs. 


Weight of 8" standard 
go-degree TUBE-TURN 
— 68 lbs. 


Weight of Flanged Tee—505 /bs.; Weight of 


Welded Tee—-139 lbs. 








LESS MATERIAL IS REQUIRED WHEN MEAT PLANT PIPING IS WELDED. 
Among advantages apparent when pipe lines are welded is a reduction in weight of fittings and a smoother and more perma- 


nent job. 


Simplicity of this type of construction is well illustrated here. 
The flanged 90 deg. elbow weighs 261 lbs. more than the 
installation is reduced as much as one-third when welded construction is use 


flanged tee type. 


tion of the possibility of improvements 
that the packing plant can meet the 
call for cutting costs. It is the ability 
and the will to take advantage of new 
improvements that forces down operat- 
ing costs. The spirit of progress is 
forward. Changes in procedure in the 
fabricating shop points with assurance 
to continued advancement. 

Welding is changing the conception 
of design and is effecting economies in 
packing house construction that can be 
described only as revolutionary. Hav- 
ing paved the way to better equipment 
and lower costs, it has superceded riv- 
eting. Welded steel will replace cast 
iron as surely as the electric motor 
supplanted the old rope drive. 


Welding Supercedes Riveting. 

We need not go back very far to 
remember the parade of wrenches, 
some larger than the husky boys who 
carried them, that marched out of the 
pipe shop every morning when the 
whistle blew. The elimination of the 
dozens of wrenches of different sizes, 
and the incessant trotting to the store- 
room for fittings, disappeared when 
pipe welding made its initial bow. 

The meat plant uses a large volume 
of water and steam to convert. raw 
product to finished articles, whether 
they be sausage, lard or loins. For 


turn 


every pound of finished product there 
is used water to the extent of 35 times 
the weight of raw materials. It re- 
quires an extremely elastic imagina- 
tion to picture the maze of pipe which 


“goes to make up this distribution sys- 


tem. Some fertile mind has compared 
it to “Grandma’s knitting after the cat 
was through playing with it.” 

Welded Pipe Line Costs Less. 

There are intricate runs of side 
feeders with bypasses, and it would be 
a long tedious job if all the connec- 
tions had to be made from stock el- 
bows, tees and a multitude of dutch- 
men. Today if the pipe changes were 
all made with standard fittings it 
would be necessary to triple the main- 
tenance crew of pipe fitters. 

An enormous saving is accomplished 
by replacing 45 and 90 degree elbows 
on pipe lines with tube turns. Often 
the elbow is made right on the job 
from welded segments with a reduced 
diameter at one end and expanded di- 
ameter at the other. These new sec- 
tions are slipped into place of the worn 
fittings which have been removed with 
the aid of the torch. 

The writer recently inspected a 150- 
ton refrigerating plant in which there 
were no screwed joints. All fittings 
and valves were welded in place. The 


The welded tee construction weighs 366 Ibs. less than the 


to be welded. In some cases the cost of 


and the insulating task is simplified. 


contractor who did the work was 2 
per cent under the next nearest bid. 
He has had experienced men doing this 
class of work for several years. The 
few leaks that developed when the 
plant was placed in operation were r- 
paired quickly. 

Workmanship on this class of work 
has shown a decided improvement in 
the last few years. Oxyacetylene 
welding enhances fast replacements 
and is very useful for patch jobs. 
Many of our worn-out valves would 
have to be replaced long before their 
useful life was over if they were nd 
reseated by welding. In some cases 
the valve seats are built up with’ 
torch and refaced in the lathe, while m 
large valves the old seat is machined 
away and a new seat is welded im 
place. = 

A small welding job saves the ¢ 
of new and expensive valves. 3 

Nice and Neat and Clean. 7 

The finest flanged pine constr 
is hard to keep tight over the 
end periods of shut-downs, becaw 
the contraction and expansion that) 
line undergoes. Welding elimina 
this. 7. 

Present practice welds feeder brane® 
es into main headers. This makes 
strong job, free of maintenance costs 
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and a safer installation. Welding with 
an arc on water lines under pressure 
is a practical way to stop leaks, some- 
thing utterly impossible with the old 
style of construction. Steam lines un- 
der 200 Ibs. pressure and 14 in. in 
diameter are made from butt welded 
pipe. No matter what the size it can 
be welded instead of using fittings. 
Recently a 6-in. line was figured to 
be erected with fitting. The line was 
700 ft. long. The erector welded the 
line throughout, and the final erection 
cost was just one-third of the esti- 
mated cost. The white, insulated, 
welded installation stretched away like 
a smooth ribbon without a water stain 
on it. There were no ugly flanges 
every 20 ft. Drops of hot water to 
fall down the neck of the operator were 
conspicuous by their absence when the 
line was shut down. In spite of a fast 
erection job there will be no leak. 


Welded Joints Do Not Depreciate. 


The large variety of mechanical pipe 
joints suggest that none have been 
found that are ideal in respect to de- 
pendability, simplicity, durability and 
cost. Obviously the ideal joint in a 
pipe line is no joint at all, and the 
welded joint when properly made is as 
strong and enduring as the pipe itself. 

The cost per welded joint varies 
widely, depending on the welder, prep- 
aration, location and management. 

Under favorable conditions the gas 
weld costs less than the equivalent me- 
chanical joint, the advantage increas- 
ing with the pipe diameter. The cost 
of the gasket alone almost pays for 
the welders material, and in compari- 
son with the finished job there is the 
advantage of appearance. 

The back side of a pipe coil drier 
has some fifty or sixty connections 
from the header, and the same number 
to return the condensate. The headers, 
formerly made from elbows and tees, 
were always hard to keep tight. Weld- 
ing solves this problem. 

Engineers feel that the advantages 
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WOMEN LEARN ECONOMY OF BUYING MEATS IN QUANTITY. 
These housewives of Tacoma, Wash., numbering more than 1,600, attended the 


meat-cutting demonstration session of the annual cooking school held there. 


Advan- 


tages of buying meats in larger quantities than is now usual were stressed, and 
much interest was shown by the audience, many of whom remained to ask further 


questions at the conclusion of the lecture. 


of welding have been demonstrated 
definitely. A welded joint properly 
made will remain in that condition for 
the life of the pipe. A screwed joint, 
even though properly made, is subject 
to more rapid deterioration than the 
piping system of which it forms a part. 
Enemy of Obsolescence. 

There are other good reasons for the 
extensive application of welding in the 
packing industry. 

Welding is the arch enemy of ob- 
solescence, “the thief that steals while 
we slumber.” Obsolescence of parts is 
the cause of tremendous waste in 
many plants. 

No manufacturer can _ successfully 
determine in advance just how many 
of a certain casting he will require or 
how many will be scrapped in machin- 
ing. To play safe he over-orders. 
Castings costing 6 to 10c per lb. are 
frequently sold for junk because of 
changes in design. 

(Continued on page 25.) 


TEACH CONSUMER MEAT VALUES. 

More than 1,600 women attended meat 
cutting demonstrations given by the 
Carstens Packing Co. at the annual 
cocking school at Tacoma, Wash., 
during October. As a means of making 
the public meat conscious and impress- 
ing upon the women meat buyers the 
advantages of careful buying of meats 
in larger quantities than is now cus- 
tomary, the demonstration was felt to 
be very effective. Roy Hodgert of 
Carstens gave the lecture and cutting 
demonstration, assisted by Louise 
Leslie, cooking school demonstrator. 
The half side of beef used in the 
demonstration was donated by the com- 
pany to the Tacoma Children’s Home. 
Sessions of the cooking school, which 
were under the direction of the Tacoma 
Tribune, were held in the auditorium of 
the Baptist Church at Tacoma. 

re Xn 

Watch the Wanted page for bar- 

gains. 


CUTTING DEMONSTRATION HELPS TO MAKE PACIFIC COAST HOUSEWIVES MORE MEAT CONSCIOUS. 


An afte 
cutti 


ternoon session of the annual cooking school at Tacoma, Wash., was devoted to a demonstration and lecture on meat 
ng, given by Roy Hodgert of the Carstens Packing Co., second from the right above. 
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Packers’ Traffic Problems 


Comment and advice on transpor- 
tation and rate matters of the meat 
and allied industries. For further 

















information, write The National 
Provisioner, Old Colony’ Bidg., 
Chicago, Ill. 


USING PRIVATELY OWNED CARS. 


Question: A Southwestern packer 
writes that a Chicago owner of live- 
stock cars solicits him to ship his live- 
stock in those cars. The owner agrees 
to absorb the cost of bedding used. Th> 
packer asks if this is lawful. 

Answer: Under no _ consideration 
should a shipper accept any proposal 
of this kind. The person or corpora- 
tion making such an offer must be un- 
familiar with the law or desirous of 
involving the shipper in serious trouble. 
The law is specific, that you must pay 
no more nor no less than the lawful 
charges. A privately-owned or oper- 
ated car line bears such a relation to 
the common carrier handling it that 
no rebate of this kind may be made by 
them or accepted by you. 


If you wish to lease and operate your 
own car line you may do so, but you 
should have no dealings such as your 
Inquiry suggests. 

eae 
ON CARS NOW LOADED. 

The meat wholesaler had bought 
meat from the jobber. X wrote that 
he would endorse trade acceptances 
drawn on the wholesaler for “cars 
shipped and now loaded.” 

The contract covered three carloads. 











One had been shipped and one was - 


loaded when X wrote his letter. X en- 
dorsed and paid trade acceptances for 
these two cars, but refused to endorse 
for the third car, which was loaded 
and shipped several weeks later. And 
the Supreme Court of Washington ruled 
that X was under no liability for the 
third car. 


“The letter reasonably read is not 
subject to the construction that it con- 
stitutes an indorsement of the trade 
acceptances on other than the cars al- 
ready oe 4 and the car which, at the 
time, was loading, and the car in this 
suit, having been then neither shipped 
nor loaded, did not come within the 
guaranty,” the court ruled. 


fe 


NATIONAL TEA EARNINGS. 


National Tea Company for the nine 
months ended September 30 had con- 
solidated net earnings of $497,241 after 
federal taxes, equal after preferred 
dividends to 64 cents a share on the 
660,000 shares of common stock. This 
compares with $776,390 or $1.05 a share, 
on the common in the like period of the 
preceding year. For the quarter ended 
September 30 net earnings were $107,- 
950, equal to 12 cents a share on the 
common, against $182,834, or 24 cents a 
share in the preceding quarter and 
$225,648, or 30 cents in the third quar- 
ter of 1930. 
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DIRECTS ARMOUR PERSONNEL. 


Harvey G. Ellerd has been appointed 
by president T. G. Lee as director of 
personnel of Armour and Company. Mr. 
Ellerd succeeds George M. Willetts, who 
has retired on account of ill health after 
41 years with the company. 

Mr. Ellerd started in the Sioux City 
plant of the company in 1907, his ex- 
perience covering several years in the 
order, shipping and billing departments, 
and in the Sioux City ‘euench house. 
In 1913 he was transferred to the law 
department in Chicago, where he as- 
sisted in the handling of personal in- 
jury claims. In 1920 he was placed in 
charge of the industrial relations de- 
partment, where his work included such 
fields as employe representation, group 
insurance, safety and all employe re- 
lations, as well as accident claims. He 
went to Kansas City in 1924 as as- 
sistant general manager of that plant, 
but was recalled to Chicago a year later 
on the formation of the personnel de- 
partment to supervise personnel work 
in connection with plant operations. He 
has for some time been in direct charge 
of all personnel work under vice presi- 
dent Willetts. 

Vice president Willetts began with 
the company as a cashier at Armour- 
Ironwood, Mich., on March 28, 1890, and 
made rapid progress in the branch 
house auditing and credit departments. 
By 1903 he was in charge of the branch 
house accounting department, and later 
became head of the division which is 
now known as the comptrollers’ di- 
vision. He became secretary of the 
company in 1913, and upon the forma- 
tion of the personnel department in 
1925 was made vice president and di- 
rector of personnel. 


In August, 1930, Mr. Willetts was 
seriously injured in an automobile acci- 
dent in Chicago, and although he made 
a truly remarkable recovery, his health 
since that time has not been of the 
best and has forced him this fall to 
give up active work. 





HARVEY G. ELLERD. 


Who began in the shipping department 
of Armour’s Sioux City plant in 1907, is 
now made Director of Personnel for Ar- 
mour and Company. 


November 7, 1981, 












Chains & Voluntary Chains 


News and Views in This New Fieig 
of Meat Distribution. 














WANT LOUISIANA CHAIN TAX, 

Members of the Retail Grocers’ Aggp. 
ciation of New Orleans, La., have 
promised to support candidates for the 
state legislature who pledge themselves 
in favor of a measure to tax chai 
stores operating more than five unj 
according to W. J. Smith, president of 
the organization. 

eX aod 

SAUNDERS AGAIN IN MEMPHIs, 

Saunders Stores are again in the 
chain store parade. Clarence Saunders 
has opened a new store in Memphis, 
Tenn. Modern art inspired the store 
fixtures in the shop, which has a jaz 
band and employs fifty people. Some 
Saunders innovations are: A self-ser- 
vice meat counter, at which the eps. 
tomer steps on a lever. This opens the 
refrigerator-box glass window and 
a transparent-wrapped package within 
reach. Potatoes are sold in wrappers, 
peeled, ready-to-cook. The store is 
open until 11:30 on Saturday nights, to 
catch the after-theatre crowds. 

-—_—%e—_—_ 


PACKER AND FOOD STOCKS. 


Price ranges of packer, leather com- 
panies, chain store and food manufac- 
turers’ listed stocks, Nov. 4, 1931, or 
nearest previous date, with number of 
shares dealt in during week, and clos- 
ing prices on Oct. 28, 1931, or nearest 
previous date: 


Sales. High. Low. —Close— 

Week ended Oct. Oct. 

Nov. 4. —Nov.4.— 28. 21. 

Amal. Leather.. .... eae ooee en : 
Do. Pfd. .... 300 6 6 6 vj 
Amer. H. & L. .... sane ee 
Do. .... 200 10% 10% 10% Ut 

Amer. Stores.. 1,300 40% 39% 40% S84 

Armour A. .... 5,950 1% 1% 19 % 

“SS ae * % 

Do. Ill. Pfd. 2,300 10% 9% 10% 
Do. Del. Pfd. 1,500 35 34% «35 u 
Barnett Leather .... ooce’ Sane XN 
Beechnut Pack. 900 41 41 41 390% 
Bohack. H. C.. 100 ot ot 52 
SS is rane sen eeee 100 
Brennan Pack.. .... ovise ° 6 SR 
Chick C. Oil... Jee Shon wap seen 
Childs Co. .... 2,300 138% 138% 18% 
Cudahy Pack... 1,700 37% 37 HE 

First Nat. Store 1,500 51% 50% 51 
Gen. Foods ...26,700 37% 36 387% 
Gobel Co. .... 5,800 7% 7% 7% 
Gr.A.&P.1stPfd. 180 121 120 121 

i ae 70 175 175 115 
Miormeal, G. A.. .... eae ceee) ee 
Hygrade Food . 300 4 4 4 
Kroger G. & B.18,400 22% 21 22' 
Libby MecNeill.. 750 7% ™% 7 
McMarr Stores. .... ose sone 


Mayer, Oscar sane ea Bp 

Mickelberry Co. 100 6% 6% 3=— 8B 

M. & H. Pfd.. 100 8 8 8 

Morrell & Co.. .... os ia ° 

Net. 74. Pd. A. .... 
Do. B 


ees 
"oe 
4 


Nat. Leather... 150 fy % 

Re 900 

Proc. Gamble10,500 48 47% 

Rath Pack. ... 100 15 15 15 

Safeway Strs... 9,000 53 51%” 538 
Do. 6 Pfd. 10 8&0 80 
Do. 7% Pfd. 190 90 89 89 

Stahl Meyer .. .... sem coos sane 

Swift & Co. .. 4,700 28% 22% 23 
Do. Intl. ... 3,050 31% 31 31 

Trunz Pork ... 40 il 


U. 8S. Cold Stor. 


U. 8S. Leather. 200 3% 3% 
DAS ee Sasscs: ae 5% 5% 
De. Pr.: PM... .... sine ce 
Wesson oil ... 200 17 17 17 
Do. Pfd. .... 300 *40 49 49 
Do. 7% Pfd. .... ee 


teBSS* a BS" BS" 9° 585.2 "-azas¥~“FS-pesgss= 


>. 
Wilson & Co. .. 
i Sarre 
Do, Pfd. ... 200 
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Chief competitors of meat are 
fish, poultry and eggs. 


The most important of these is 
fish, with poultry a close second. 
In fact, few realize that the per 
capita consumption of fish is 2 
lbs. greater than that of veal, 
lamb and mutton combined. 


This has not always been true, 
but with improvement in the 
preparation and distribution of 
fish, per capita consumption has 
shown rapid increases. 


Both packaging and quick freez- 
ing have played important parts 
inincreasing consumption through 
making salt water fish, especially, 
available throughout the vast in- 
land area of the United States. 


The growing importance of fish and 
fish foods as a competitor of meat was 
reviewed recently by Armour’s Live- 
stock Bureau in a monthly letter to 
animal husbandmen. 

Meat Industry Is Interested. 


“Recent years have shown unusually 
large increases in production and con- 
sumption of fish products—a develop- 
ment of special significance to the meat 
industry,” the bureau says. 

“The meat scarcity during the war 
gave a great impetus to the use of fish 
as food. Canning and refrigeration 
helped extend the use of all kinds of 
fish, permitting frozen fish to be sent 
abroad without sacrifice of the fresh 
favor. Refrigeration plants were 
built, even under the stress of war, in 
many corners of the world.” 

Something of the size and rapid 
growth of the industry is evident in the 
1929 fish catch, which totaled over 
3,000,000,000 Ibs., the edible portion of 
which was estimated at 2,662,000,000 
lbs. Of this amount the packaged prod- 
uct totaled 84,397,000 Ibs., including 
both fresh#imd frozen fish; frozen prod- 
uets not Plckaged totaled 121,543,000 
lbs. and cained fish 689,447,000 Ibs. 

More than 350,000,000 Ibs. of fish 
were imported, making a net total fish 
consumption of the country of about 
2,798,000,000 Ibs., or a per capita con- 
sumption of approximately 23 Ibs. 

In this same year the per capita con- 
sumption of chicken was 21 Ibs. and of 
eggs 18 dozen. 


Big Increase in Fish Consumption. 
The Bureau points also to the follow- 
ing salient facts as indicating the grow- 
ng importance of certain kinds of fish. 

Doubtless there is an increasing con- 
sumption of fish, as evidenced by figures 
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Packaging and Quick Freezing 
Make Fish a Bold Meat Competitor 


showing the consumption of the leading 
varieties of canned fish since 1922. 
These figures indicate an increase of 68 
per cent in consumption of all canned 
fish in the eight years ending 1929. 
For tuna fish the increase is 124 per 
cent, sardines 113 per cent, and salmon 
43 per cent. In point of actual volume 
consumed, salmon ranks first, sardines 
second, and tuna third. All varieties, 
however, except tuna, show some de- 
crease in volume of consumption for 
1930. 

There is also a decided upward swing 
in the size of the pack of certain varie- 
ties for the period 1921 to 1929. The 
increases from 1927-1929 were 7 per 
cent for canned shrimp, 16 per cent for 
canned oysters, 126 per cent for canned 
shad and roe, 20 per cent for tuna and 
52 per cent for sardines. 

The quantity of fish frozen in the 
United States and Alaska during 1929 
was the largest on record, according to 
the United States Bureau of Fisheries, 
amounting to 122,000,000 lbs. with an 
estimated value at the warehouses of 
$15,000,000. This compares with 75,- 
600,000 lbs. produced in 1922, amount- 
ing to a growth of 63 per cent in 
volume. 

Fish Imports Twice Size of Exports. 


The imports of all edible fishing prod- 
ucts were about one and three-quarter 
times the exports, their value over one 
and a half times the exports, while the 
value of total imports including non- 
edible products, was about three times 
the export value. 

Improvements in the operation of 
commercial fisheries have made enor- 
mous strides in the last few years, the 





COMPETES WITH MEAT. 


These attractively 
fish fi 
wide outlet. 
offering meat sharp competition. 


ackaged quick-frozen 
llets are popular and have found a 
It is the kind of fish that is 
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greatest revolution having been made 
in refrigeration and distribution meth- 
ods. During quite recent years, the 
quick-freezing of fish products and the 
use of cellophane wrappings have had 
far-reaching effect on increasing the 
distribution and consumption of fish. 

The possibility of furnishing fish 
from the vast salt water areas to all 
parts of the United States in attractive, 
fresh condition, as well as the excellent 
canning facilities now available, have 
contributed largely to the increasing 
popularity of fish as a food and its abil- 
ity to compete with meat products. 

Furthermore, as long as the fish is 
kept frozen, it can be handled in con- 
junction with the most perishable and 
delicate foodstuffs without imparting a 
fishy flavor to them. 

New Distribution Methods. 

According to the old method of dis- 
tribution the entire fish was shipped, 
although, as in the case of haddock, 
only about 35 to 40 per cent was edible. 
The high express rate, the heavy 
weight of the ice, together with the 
large percentage of non-edible portions, 
made fish an expensive food. 

The present process of handling at 
extremely low temperatures with solid 
carbon dioxide or other methods of re- 
frigeration stands in remarkable con- 
trast. The edible portion is separated 
and the non-edible portion is used to 
manufacture by-products. The edible 
portion is prepared and quickly frozen, 
packed in a suitable package, enclosed 
in a shipping case, kept in cold storage 
and shipped out in cars, most of which 
are mechanically refrigerated, at car- 
lot freight rates instead of express 
rates. 

The product is held in cold storage 
warehouses throughout the country and 
distributed according to the demand, 
with practically no loss, through all 
ordinary channels of food distribution 
in addition to the old-fashioned fish 
markets. The process has been applied 
mainly to haddock, but similar methods 
are used also on cod, salmon, halibut 
and sole. 

Quick Freezing Increases Consumption. 


The quick-freezing process has had 


1 much to do with the increase in the con- 


sumption of fish as well as changes in 


| the demand for different kinds of fish, 
| many localities having been restricted 


formerly to the use of the varieties pro- 


duced locally. 


’ An idea of the production of frozen 
package fish may be gained from the 
review of the package fish trade in 1929. 
According to this, the frozen pack of 
packaged fishing products in 1929 
amounted to 21,849,120 pounds, an in- 
crease of 71 per cent compared with the 
volume of such products in 1928. The 
quick-freezing process can undoubtedly 
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be credited with bringing about the 
largest part of this increase. : 

During the last four years there has 
been an enorumous increase in the 
amount of whale oil used for edible pur- 
poses, a fact which presents a problem 
in the food industry because of the 
competition introduced with other fats 
and oils. 

Originally the principal uses of whale 
oil were for soap making and the manu- 
facture of lubricants, but improvements 
in refining processes have resulted in 
the elimination of the fishy taste, so 
that it is widely used throughout Euro- 
pean countries, especially in the manu- 
facture of lard substitutes, and the 
production of such edible fats as mar- 
garine. 

New Importance of Whale Oil. 


The American public has not ex- 
pressed a preference for margarine with 
a whale oil base, but imports in 1930 
amounted to 9,955,088 gallons as com- 
pared with 7,270,000 gallons the year 
before. Evidently it is displacing other 
fats to some extent in the production of 
soaps and lubricants in this country. 

The increasing importance of whale 
oil in the fish industry is evident when 
production figures are examined. The 
world production in 1930 was about 400 
per cent of the 1924 supply, while still 
larger increases are appearing in 1930 
figures. Norway dominates the whal- 
ing industry with nearly 65 per cent of 
the world’s production in recent years. 
Her production in 1930 as compared 
with 1924 was 469 per cent. 

Summarizing the situation, the bureau 
says: 

“Fish has been gaining rapidly in 
prominence among flesh foods during 
the last decade. Per capita consump- 
tion rose from 15 to 23 pounds between 
1923 and 1929. Increasing demand is 
also indicated by the growth of the an- 
nual pack of canned fish. 


Meat vs. Fish. 


“Improved methods of distribution 
and handling due to rapid advancement 
in refrigeration and quick-freezing 
processes have contributed greatly 
teward the popularity and consumption 
of fish as a food. 

“The months of heaviest consumption 
of fish coincide with the months of 
lightest meat consumption, and vice 
versa, indicating the supplementary re- 
lations of fish and meat in the diet. 
Cold storage supplies of fish and meat 
stand in inverse relationship. 

“Most of the states of heaviest pro- 
duction are surplus producing as evi- 
denced by their standing as consumers. 
Of the ten leading producing states, 
seven are Atlantic Coast states which 
supply over 62 per cent of the total 
output of the country. 
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:“The United, States imports more 
fish than it exports. From the stand- 
point of valuation the ratio of total 
imports to total. exports is 28 to 10, 
while from the standpoint of volume of 
edible products the ratio is 17 to 10.” 
a 
U. S. WHOLESALE DISTRIBUTION. 


The wholesale trade of the United 
States in 1929 was valued at $69,490,- 
771,331, according to the 1930 Census 
of Distribution. . Of this total 65.88 per 
cent is accounted for by eight states, 
and more than 50 per cent of the total 
by ten counties and the independent 
city of St. Louis. 

New York ranks first among the 
states with wholesale sales of $17,664,- 
514,767 or 25.42 per cent. [Illinois is 
second with 9.87 per cent; Pennsyl- 
vania third with 6.85 per cent; Cali- 
fornia fourth with 5.99 per cent; Mis- 
souri fifth, 4.84 per cent; Ohio sixth 
4.45 per cent; Massachusetts seventh 
with 4.44 per cent and Texas eighth 
with 4.04 per cent. 


The eleven counties in which more 
than half of the wholesale business of 
the country is conducted are Los An- 
geles and Francisco counties, 
Calif.; Cook Co., Illinois; Suffolk Co., 
Mass.; Wayne Co., Mich.; Jackson Co. 
and St. Louis City, Mo.; New York Co., 
N. Y.; Cuyahoga Co., Ohio; and Alle- 
gheny and Philadelphia counties, Pa. 
Thirteen additional counties through- 
out the country show a business of 
$500,000,000 to $1,000,000,000 each and 
there are 53 counties each with a vol- 
ume of business ranging from $100,000,- 
000 to $500,000,000. 

As food constitutes the largest group 
in the wholesale trade and meat con- 


- stitutes an important part of the total 


food business, the importance of these 
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concentrated outlet areas to the 
packing industry can not be overegtj. 
mated. 
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KEEP THAT BOY IN YOU ALIvg 


Keep that boy in you alive. 

That’s your big job. That’s the foun. 
dation of all your jobs. 

Don’t leave it to chance. Don't take jt 
for granted he will always be alive, even 
if you neglect him. 

He won't. 

You have got to make him your prip. 
cipal business. 

Keep that boy—with his animation, his 
enthusiasm, his optimism; with his sweet 
temper and his cheerful grin and his loye 
for fun; I say keep him alive, 

For, if he ever dies, you’re D-E-A-D 
dead, and don’t you doubt it. They may 
postpone the burial for a while, but when 
he goes, all that’s best in you—all that's 
worthwhile in you—is gone. 

Youth isn’t a matter of ripe cheeks and 
supple knees—it’s a freshness from the 
deep springs of life. 

Worry, doubt, self-distrust, fear, de- 
spair, these are the things that kill that 
boy in you. 

Friendliness, tolerance, fellowship, in- 
terest in others, a determination to be 
joyful regardless of immediate affairs and 
events—these:are the things that keep 
him alive. 

Keep your chin up—your grin working 
—your smile ready—your kindest words 
well exercised. 

That will keep him alive. 

Make this boy part of your daily pro- 
gram of thinking. 

Study how you may keep him up and 
grinning. 

He—this boy inside of you—he'll keep 
you alive; he’ll keep you youthful, and 
useful, and lovable—regardless of your 
year count. 

So—make it your everyday business, 
your never-ending and deliberate effort— 
to keep that boy in you alive! 


—LEE T. PIRATH. 
Carstens Packing Co. 





TELLING THE PUBLIC ABOUT MEAT BARGAINS. 


This display of pork products and lard was part of the exhibit of the National 
Live Stock and Meat Board at the Illinois State Fair. 

In addition to the regular cuts of fresh and cured pork 50me specially prepared 
cuts were shown, particularly boneless rolled roasts which have so much appeal 
the consumer not only because of the tastiness of the meat but because of its 
of handling both in the kitchen and on the table. : 

A unique part of the exhibit was the use of eight pails of pure lard, carrying 


the slogan “pure lard is good for all cookin ! 
4 tc The exhibit attracted much attention from 


lard on the top of each open pail. 
producers and consumers. 


purposes,’ one word being written ft 











No 


tas 
sal 
tas 


su 
inc 


lar, 
buy 
to 

der 


ing 












un- 









e it 
ven 







rin- 



















| keep 





' your 





siness, 
ffort— 


































































November 7, 1931. 








[EDITORIAL 





THE NATIONAL PROVISIONER 











One Way to Maintain Volume 


The first packer to wrap or package a particu- 
lar meat product gains a merchandising advan- 
tage. When his competitors offer for sale the 
same product in consumer packages this advan- 
tage is lost. Everyone is then again on the same 
merchandising footing. But the per capita con- 
sumption of the product in the sales territory has 
increased and to this extent every packer doing 
business in the territory gains. 


From this point on a merchandising advantage 


is more difficult to acquire. A wrap or package 
helps when it is more attractive and has more 
sales appeal than any other. If one packer can 
produce products superior in quality to those of 
his competitors and keep his production costs low 
the task is simplified. 


But today there are few secrets in the meat 
packing business. Methods and processes largely 
have become standardized. The packer who earn- 
estly desires to produce quality products efficiently 
can do so. The difference in quality between vari- 
ous standard brands of a product is surprisingly 
small, and probably is indistinguishable to the 
larger proportion of consumers. Housewives who 
buy a branded product and like it may continue 
to ask for it, but the packers’ hold on consumer 
demand is not of the strongest. 


This situation does not apply in the meat pack- 
ing industry only. It is also true in respect to 
many other foods. Such a situation exists be- 
cause too little is done by manufacturers and 
processors of foods to win and hold good will. In 
regard to meats, particularly, consumers are not 
told about the merits and qualities of the differ- 
ent brands. What they know about them they 
have learned with little help from the packer. 

One packer the past summer sold fewer frank- 
furts than for many years. The economic situ- 
ation may have been responsible in part, but the 


' chief reason for his drop in volume was franks 


of poor quality—placed on the market by com- 
petitors. This packer did not cut his quality and 
his franks are packaged, but consumers did not 
discriminate. After one or two unfortunate ex- 
Periences with poor quality they simply quit buy- 
ing these meats. 

A comparatively small outlay for advertising 
setting forth the facts and guaranteed quality 
would have prevented this loss of business by this 
packer. He had an opportunity to make friends 
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for his product that he failed to take advantage of. 

Packers who produce quality wrapped, pack- 
aged, branded and trademarked products need not - 
for fear cheap competition. On the other hand, 
they should see it is a merchandising advantage 
to be pushed to the utmost. People do not want 
to discontinue eating their favorite meats. If one 
or another brand does not suit them they will buy 
one that that does—providing they know what 
that brand is. 


It is up to the packer who produces quality 
products to tell consumers about them. Cheap 
competitive merchandise offers him the opportun- 
ity to build good will for his brands. He should 
to get his share of the business which producers 
of lower quality goods will inevitably lose. 


Brighter Prospects for New Year 


Another fiscal year is closing in the meat pack- 
ing industry. It has been a year of problems un- 
equalled except possibly right after the war. 


The opening of the year found the industry with 
large stocks on hand, all of which had been put 
down at costs well above what the product would 
bring on current markets. The outlet available to 
the industry both at home and abroad was more 
limited than had been enjoyed even in the imme- 
diate past, and the price level was declining con- 
stantly. The problem was to market stocks to the 
best possible advantage, and to avoid storing up 
any more product than was absolutely necessary, 
because of the uncertain price outlook. 


Throughout the year the struggle continued, 
and the close of the period found prices at the low- 
est level in years. When high costing stocks were 
once worked off the lower level of prices was less 
troublesome, although profit margins had to be 
watched carefully, as they were so narrow in most 
cases as to fade out entirely on the slightest pro- 
vocation. 

The 1932 fiscal year opens with prospects much 
brighter. Product on hand has come from hogs 
bought at the lowest price in more than twenty 
years. Supplies are not burdensome, the general 
business situation carries many earmarks of im- 
provement, and the outlook is good for better de- 
mand and some increase in price. The Depart- 
ment of Commerce says there are 40,000,000 
people in the United States gainfully employed. 
Even if buying power is limited to this group and 
its dependents this should be sufficient for the 
moment to create a satisfactory market for the 
output of the meat industry, provided it is not. 
flooded with raw material bought at a price that 
cannot be profitably processed. 
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Practical Points for the Trade 


(Contents of THE NATIONAL PROVISIONER are copyrighted and may not be reprinted except by permission) 


Bacon for Slicing 


A packer who has found he must 
slice and package at least a part of his 
bacon to meet competition says: 


Bditor The National Provisioner: 

So much packaged bacon is being sold in our 
part of the country that we find we, too, must 
package this product. Therefore we are interested 
to know what kind of bacon is generally used 
for slicing purposes, to be put up in Cellophane 
and parchment wrapped packages. 

We have been told that a dry cure is better 
than a pickle cure for this purpose. If so, why? 
Can you advise us how to dry cure bacon? 


Dry cured bacon is usually somewhat 
firmer than that which has been pickle 
cured and for that reason is more 
adaptable to slicing and packaging. 
Even if the product is not sold sliced, 
many retailers prefer dry cured bacon. 

Only quality bellies are used in this 
cure. They are carefully selected, show 
even streaks of lean and must be en- 
tirely free from seed. Boxes made 
either of galvanized iron or lined with 
galvanized iron with tight lids are com- 
monly used for curing these bellies. 
However, much curing is being done in 
containers with loose lids, in which case 
the bacon is usually overhauled in seven 
days after putting down. In this way 
the bellies on top during the first part 
of the curing period are on the bottom 
of the box during the balance of the 
period. If packed in boxes with tight 
lids, the meat is not overhauled. 


Curing Formula.—Following 
formula for dry-cure: 
Fine granulated salt, 3 lbs. 
Granulated sugar, 1% to 2% Ibs. 
Saltpeter, 4 oz. 
If refined nitrate of soda is used in- 
stead of saltpeter, use 5 oz. 
This quantity of curing materials is 
used with each 100 Ibs. of green meat. 
If a mixed cure of nitrate and nitrite 
is used, reduce the amount of nitrate 
to 2 oz. and add % oz. of nitrite. It 
is very important that the dry curing 
ingredients be thoroughly mixed, but 
particularly so when nitrite is used, in 
order that the small quantity of nitrite 
will be disseminated throughout the 
mixture. Nitrite is a very strong prod- 
uct and no more than is recommended 
should be used or undesirable results 
will be obtained. 


In order to get a uniformly cured 
product, when using the dry cure the 
curing mixture must be evenly applied 
to all meat surfaces, and tightly packed 
to prevent air spaces in the curing con- 
tainer. 

It is well to line curing boxes with 
packers waxed paper. The bottom of 
each box is sprinkled with a little of 
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the mixture before the first layer of 
meat is packed. 

All surfaces of each belly should be 
carefully rubbed with the curing mix- 
ture and packed tightly into the box, 
face up. A good packer will have just 
enough of the curing mixture left to 
cover the top layer after distributing 
it equally throughout the box. 

If large spaces are left in packing, 
due to bellies of uneven length, these 
may be filled with briskets. There is 
always a good market for fancy dry- 
cured briskets. 

Fancy dry cured bellies should not 
be smoked under 25 days of age and 
should not be held longer than 40 days. 
Curing is done at 36 to 38 degs. 

Smoking.—When taken out of cure 
the bellies should be soaked about 25 
minutes in warm water, of a tempera- 
ture of 70 degs. F. Then hang on 
smokehouse trees and allow to remain 
in natural temperatures for a few hours 
to dry off. 

The product must be hung so that 

one piece does not touch another. Al- 
low sufficient space between every piece 
of meat for free air circulation, so that 
product will smoke uniformly. 
' To obtain best results, slowly heat 
the smoke house to a temperature of 
120 degs., and hold at this temperature 
for first 4 or 5 hours, with ventilators 
open to allow the moisture to escape 
.from the meats. 


Dry Cured Bacon 


Fancy dry-cured bacon is 
always in brisk demand. It 
is especially well suited for 
selling sliced in cartons, and 
appeals to the trade that de- 
mands a high grade product. 

It is not difficult to make, 
if you know how. 

Complete directions for 
making this fancy product 
have been prepared by THE 
NATIONAL PROVISIONER, and 
may be had by subscribers 
by filling out and mailing 
the fullowing coupon, to- 
gether with a 2c stamp: 

The National Provisioner, 
Old Colony Bldg., Chicago. 


Please send me formula and di- 
rections for making Fancy Dry 
Cured Bacon. 








Enclosed find 2c stamp. 

















From this point on, use hardwood 
sawdust, and reduce temperature to 110 
degs. Hold at this temperature during 
the remainder of the smoking period, 
When the hardwood sawdust is placed 
upon the fires, the temperature should 
be regulated so as to have a cloudy 
house or a dense cool smoke for the re. 
mainder of the time in the smokehouge, 

Total time for smoking should be 
from 16 to 18 hours. Ventilators must 
be closed when sawdust is put on, 

It is very important that ther. 
mometers be hung on each floor of the 
smoke house, and that temperatures be 
checked occasionally. Most desirable of 
all is to have automatic heat control 
so the temperatures will be exactly 
right at all times. 

Shrinkages. — When the product is 
smoked it must be pulled from the 
smoke house immediately, as it is very 
poor practice to kill the fires and al- 
low the product to remain in the smoke 
house. This means excessive shrink- 
age. 

When the product is removed from 
the smoke house do not hang the fresh 
smoked meats where there is too much 
draft, as this also will cause excessive 
shrinkage. 

—o—- 


Keeping Pork Sausage 


A sausagemaker who wants to keep 
fresh pork sausage for some time asks 
how this can be done and what preserv- 
ative can be used. He says: 


Editor The National Provisioner: 

We are very anxious to find a preservative that 
wil’ keep our pork sausage in a fresh condition 
for at least a week, and if you can offer any 
suggestions it will be very much appreciated. 


There is no preservative that can be 
used in fresh pork sausage. The very 
best preservative, if it is to be held for 
some days after it is made, is an even 
temperature of 32 to 34 degs. F., with 
proper humidity and as much protec 
tion as possible from air currents. 

However, the best way is to make 
this sausage one day and sell it the 
next, provided ideal temperature col- 
ditions are not available. The situation 
will be helped somewhat, where the sail 
sage must be carried for some length 
of time, by having the pork well 
out before making up the product, Stuff 
it in a cool room, if possible. After 
being stuffed, hang the product om # 
truck and shower it with cool water. 
Tho water should be as cool as possible 
and ice should be used if necessary. 

After the shower put the sausage it 
the cooler at a temperature of 34 to 
degs., but do not freeze it. 
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Using Brine Pump 


small packer who has not previ- 
ously pumped his cured products asks 
just how a brine pump should be used. 
He says: 

Editor The National Provisioner: 

We are using a brine pump for the first time 
on our cured hams. Would you please advise us 
the proper way to use this pump? 

Hams are pumped to hasten the cure 
and to assure that the pickle will be 
distributed more evenly through the 
meat. It is the first step in curing 
hams. 

Mention is not made of the style of 
pump being used. If it is a force pump 
operated by hand, the pumping pickle 
should be placed in a barrel which is 
connected with the pump through a 
rubber hose. The pumping pickle should 
be 90 degs. salometer strength and the 
pump should be adjusted to throw about 
2 oz. of pickle at each stroke. 

To each 100 gals. of plain pickle there 
should be added 8 lbs. of sodium nitrate 
and 20 lbs. of granulated sugar. Pump- 
ing pickle is usually made considerably 
stronger than the cover pickle, which 
is of only 70 or 75 deg. strength. 

The following procedure is quite 
common when pumping hams, 


§/12 lb. av.—1 stroke in shank 

12/14 lb. av.—2 strokes in shank 

14/18 lb. av.—2 strokes in shank and one 
stroke in butt. 

1§/25 Ib. av.—2 strokes in shank and 2 
in butt. 

25/30 lb. av.—2._ strokes in shank, 2 
strokes in butt and 1 
stroke in blood vein. 


Some packers do not pump their mild 
cure fancy hams at all. 
——%—__ 


TO CUT PIPING COSTS. 
(Continued from page 19.) 

Where standard steel shapes are the 
basis of the structure this difficulty is 
avoided. Usually only a few styles and 
sizes are required and when the de- 
sign is changed they can still be util- 
ized. No seasoned castings are neces- 
sary, because steel is free from locked- 
up strains. Ninety per cent of the 
parts now made from cast iron can 
be formed of standard steel shapes 
welded into a homogeneous whole. 

Other Costs Cut Out. 

When welding steel is substituted for 
cast iron, the cost of making patterns 
is eliminated, also the repairs on them 
and their cost of storage. If anyone 
doubts the importance of these factors 
let him consider how many obsolete 
patterns he is carrying against the 
possible need for a single repair part. 
Expensive patterns that will never go 
into the sand again are frequently kept 
10 or 15 years and all this time are 
tieing up capital. 

_ Greater strength, more rigidity and 
lighter weight are the chief advantages 
of welded construction. That these im- 
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portant characteristics can be secured 
at a very much lower cost by welding 
is a fact that is not fully appreciated. 
The reduction of miscellaneous waste 
scrap is one of the means by which 
welding curtails waste. 

Immediate delivery is secured on 
standard steel shapes which are the 
basis for welded design. There is no 
necessity of anticipating requirements 
30 to 90 days ahead, as is the case 
where castings are used. 

Huge stacks of rusty cast iron, rep- 
resenting many dollars of idle capital, 
are no longer necessary. The small 
supply of steel sizes, stored in a frac- 
tion of the space required for castings, 
will release idle capital and permit a 
more rapid turnover. 

A good welder completes special 
equipment from rough sketches in less 
time than it would take a draftsman 
to prepare dimensioned drawings. 


Two Reasons for Economy. 


There are two reasons that account 
or the greater economy of welding 
over riveting. 

The first is the actual cost of making 
the joint. Little preparation is re- 
quired for welding. There is no ex- 
pensive laying out of rivet holes, no 
punching or drilling. In a three- or 
four-man riveting gang only one man 
actually tacks the work together. One 
man with a welding outfit can accom- 
plish more than the whole gang, while 
the cost of power or gas is less than 
the cost of compressed air required by 
the riveting hammer. 

The truth of the old adage, “Where 
there is noise there is waste,” was un- 
questionably proven when welding was 
adopted in the boiler shop. These 
changing tendencies are of tremendous 
importance to the meat packing plant. 








Temperatures ! 
Do you watch them 
In the hog scalding vat? 
“« © rendering kettle? 








“ lard tank? 
“ ham boiling vat? 
“ sausage kitchen? 
“ smoke house? 
meat cooler? 
“ tank room? 

Or in a dozen other places 
in your plant? 

If you do not, you are los- 
ing money every day. 

Reprints of articles on 
Temperature Control in the 
Meat Plant which ran in 
THE NATIONAL PROVISIONER 
may be had by subscribers 
by filling out and sending in 
the following coupon, togeth- 
er with 5c in stamps. 
THE NATIONAL. PROVISIONER, 

Old Colony Bidg., Chicago. 


Please send me reprints on Tem- 
perature Control in the Meat Plant. 


Enclosed find a 5c stamp. 
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All tanks, flues and breechings for- 
merly fabricated with riveted joints are 
now made up with smooth butt or lap 
welded joints by either torch or arc 
welding. These installations are cheap- 
er and hasten construction, and are 
more pleasing to the eye. 


Helps Maintain Cooking Equipment. 

Low pressure vessels used in cook- 
ing are slowly progressing away from 
the riveted joint. The weld does not 
give trouble from leaky rivets, which 
have to be caulked and frequently re- 
placed to secure tightness. Welded 
joints in this field have had a long, 
slow struggle with the insurance un- 
derwriters, who belong to the old school 
of rivet fame. But they are recog- 
nizing that the welded job is an eco- 
nomic alternative. 

Bronze welding is a boon in keeping 
down maintenance costs. It makes an 
inexpensive job as well as a tough and 
durable one. Bronze welding adapts 
itself particularly to meat packing 
equipment, which has many moving 
parts, bearings and brackets. Due to 
unforeseen accidents bearing brackets 
and motor stands sometimes become 
stripped from their base. Gears break, 
leaving shattered equipment in their 
wake. 

This does not happen often, but oc- 
casionally bad wrecks will leave the 
maintenance man with a pile of broken 
castings which a moment ago were up- 
to-date equipment. It is impossible to 
keep spare parts for every piece of 
equipment, and when such a wreck oc- 
curs we all bow to the welder and set 
him busy making big pieces out of 
little ones. 

Big Saving in Pipe Cost. 

One of the greatest potential econ- 
omies will come through the use of 
thin-walled pipe weighing considerably 
less than that now being employed in 
transmission lines. This is inevitable 
within the next few years. 

Simplicity of equipment for pipe 
welding, excellence of work done by 
welding and the practicability of satis- 
factorily handling every condition liable 
to arise in the meat plant, no matter 
how congested or complicated, have 
offered a wonderful opportunity to re- 
duce maintenance and_ construction 
costs to an undreamed of low level. 

Bronze welding is popular on account 
of the relatively low heat which is 
necessary to close a break. It requires 
no preheating with outside gas flame, 
providing the job is not too large. A 
welder will repair a cracked bearing 
stand on a motor which is directly be- 
low the oil well without removing the 
oil or the babbitt bearing. 

By eng up shafts that are scored 
or worn, welding has played a large 
part in reducing costs. The journals 
are brought to slightly above normal 
size and then trued up in the lathe. 
This practice is cheaper and better than 
fe et on new sleeves. A special 
application is in the renewal of pump 
shafts. 

There are other applications of 
welding in the meat packing house 
which this paper cannot touch. Stellite 
and Stoodite welding has been used 
advantageously on surfaces which are 
subject to heavy. abrasion, such as 
chipper bed plates and knife edges. 

f£ articles 
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Refrigeration and Frozen Foods 


Bulk Quick Freezers 


By G. R. Fennema, Industrial and 
Refrigerating Engineer. 


A well-known refrigerating engineer 
has prepared for THE NATIONAL PRO- 
VISIONER an analysis of low tempéra- 
ture sharp freezers and a comparison with 
quick freezers. 


In the first of a series of two articles 
he discusses the engineering.aspects and 
quantity of refrigeration required for the 
bulk type of low temperature freezer, 
comparing gravity air and forced air cir- 
culation methods. 

In the second article, to appear in a 
later issue, he will analyze contact meth- 
o@s of quick-freezing; that is, methods 
where the product is frozen by contact 
with metal surfaces, which are in turn in 
contact with low-temperature brine. 


Development of the low temperature 
sharp freezer has created great inter- 
est. Referring to such freezers as in- 
stalled for the Cudahy Brothers Co., 
Milwaukee, Wis., described in THE 
NATIONAL PROVISIONER of May 10, 
1930, one must agree that this ac- 
complishment was quite remarkable, 
compared with the old type minus 15 
deg. Fahr. temperature freezers. 

A complete analysis of the perform- 
ance of such a freezer on a new theory 
might be well worth while, so as to ob- 
tain a clear conception of what occurs 
during the freezing process. 

Also the best freezing time which 
can be obtained in such freezers will be 
analyzed according to the new theory. 

Referring to the diagram marked 
“Curves for the Analysis of Sharp 
Freezer Performance” it will be seen 
that: 

How Freezing Proceeds. 
1.—The per cent of moisture content 
frozen in a unit weight of water at 32 
degs. Fahr. clearly indicates that 100 
per cent of the water may be trans- 
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ferred into ice at a temperature slightly 
below 32 degs. Fahr. 

2.—The per cent of moisture content 
frozen in meats at corresponding tem- 
indicate that freezing 
starts at about plus 30.7 degs. Fahr. 
At plus 29.5 degs. about 40 per cent of 


‘the moisture is frozen; at plus 20 degs. 


about 73 per cent is frozen; at zero 
about 89 per cent; at minus 20 degs. 
about 96 per cent; at minus 50 degs. 


‘about 99144c per cent, and finally at 
‘minus 67 degs. 100 per cent of water 


is transformed into ice. 

This data is obtained from experiments 
performed by Professor Rudolph Plank of 
the University of Karlruhe, Germany. 

3.—Refrigerant temperature of low 
temperature sharp freezers is taken to 
be a uniform temperature of minus 62 
degs. obtained by means of a flooded 
ammonia refrigerating system. 

4.—Room temperature in low tem- 
perature sharp freezers. The range be- 
tween. the room temperature and the 
refrigerant temperature, as well as the 
range between the room temperature 
and the temperature of the product, 
may easily be taken from the diagrams. 

Shrink Greatly Reduced. 

5.—Transmission in B.t.u. per sq. ft. 
per degree Fahr. per hour is for black 
pipe free from frost when freezer is 
loaded. The loading period does not 
appear on diagram, but appears in cal- 
culations which are to follow. Values 
of heat transmission have been reduced 
from 2% B.t.u. per sq. ft. per degree 
per hour to the usual values used in 
practice for freezers ending the freez- 
ing period with slightly frosted piping. 
To expect such performance pipe sur- 
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ANALYSIS CURVES SHOWING SHARP FREEZER PERFORMANCE. 


The author shows what occurs in the low temperature sharp freezer and results 
that may be expected from the coil type with gravity air circulation. 


faces must be 
charge. 

6.—Weight in pounds of saturated 
water vapor, mixed with 1,000 lbs, of 
dry air. From this curve it will be 
seen that at minus 60 degs. the mois. 
ture content in 1,000 lbs. of air is prag. 
tically zero. 


One may think it possible to freeze 
any product without loss of weight if 
room temperature be held at minus 6) 
degs. Fahr., with correspondingly lower 
refrigerant temperatures. Although 
this may be accomplished, do not for- 
get that if meats are exposed to such 
air temperatures without wrapping for 
16 to 20 hours, they will still be affected 
by the dry air. Although desiccation 
is practically eliminated, oxidation of 
the products continues. 


By wrapping the product in loosely 
fitting air-tight wrappers another cop- 
dition takes place. A certain amount 
of vapor will form on the inside of the 
wrappers, and will freeze into ice 
crystals. Amount of vapor deposited 
on the wrapper depends entirely upon 
temperature of the product when enter- 
ing wrapper. In this method freezing 
time is prolonged, oxidation practically 
eliminated, and desiccation slightly in- 
creased. 

7.—Refrigerant temperature and 
room temperature of the ordinary t¢ 
of sharp freezers have also been indi- 
cated for the use of comparison. 


Freezer Losses Small. 


The following conditions are assumed 
to exist and to be maintained: 

A.—tThe sharp freezer is to be sur- 
rounded by other storage freezers s0 
that freezer losses are very small, com- 
pared with total amount of refrigerat- 
ing effect required for freezing of the 
product. Freezer is also assumed to be 
of the same size and construction as 
one described in THE NATIONAL PRo- 
VISIONER of May 10, 1930. 

B.—The freezer will be filled with 
125,000 Ibs. of hams having the follow- 
ing composition: 

Water content, 60 per cent 

Solids, 40 per cent 

Specific heat above freezing 

Specific heat below freezing 

Latent heat = 60 per cent X 
144 = 86.5 B.t.u. 

C.—AIl hams will be placed on racks 
in such a sce that they will have 
an equal chance of freezing uniformly, 
as shown in section B of the illustration 
on page 28, of an improved type of 
low temperature sharp freezer. ed 
in this manner, products will be in& 
more favorable position to freeze 
formly. . 

D.—Room temperature represented 
on the diagram is such that heat trans 
mitted from the meat to the air is at 
all times equal to heat transmitted from 
the air to the cooling system. * 

E.—Meat is assumed to enter, 
freezer at a temperature 10 degs. Fant 
above the freezing point of the meat. 


Pipe Surface Calculated. 


F.—All hams shall be frozen 0 # 
point where 96 per cent of water coir 
tent is in a frozen state. To do- 
temperature of the hams must be te 


cleaned after each 
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duced to a minimum uniform tempera- 
ture of minus 20 degs. Fahr. 

Freezer is to be 58 ft. long, 45 ft. 
wide, and 9 ft. high, having a con- 
tent of 13,400 cu. ft. This room is to 
be provided with 1 sq. ft. of pipe sur- 
face per cubic foot of space. 


23,400 X 1.56 = 36,400 lin. ft. of 2-in. 


Pijeduct for room losses 1,400 lin. ft. 


-in. pipe. 
te Are for cooling £6,000 lin. ft. of 


1.56 

The object of the following calcula- 
tions is to determine amount of refrig- 
eration required at various intervals; 
also, time required to bring the product 
down to temperatures at which corre- 
sponding percentages of water content 
have been converted into ice crystals 
within the meat tissues. 

Capacity of Room Large. 


After room has been fully loaded 
with all products, say 100 racks each 
holding 1,250 lbs. of meat or about 
100 hams of an average weight of 12% 
Ibs. each, refrigeration is to be turned 
on full. During process of loading, re- 
frigeration shall be turned on gradually, 
so as to keep room temperature from 
minus 27 degs. Fahr. to minus 30 degs. 

The air change during loading shall 
be taken as 23,400 cu. ft. or about 1,900 
lbs. of air. After freezer is loaded, 
doors are to be closed and shall re- 
main closed until freezing is finished. 

Assume each rack to weigh about 300 
Ibs. The refrigeration required to low- 
er the full charge to the freezing tem- 

rature of 30.7 degs. Fahr. will:be as 
ollows: ; ; 


Product— 
125.000 Ibs. x 10 degs.x .68= 
Racks— 
30,000 Ibs. x 67 degs.x .115= 
Air— 
1.900 lbs. x 67 degs. x .2375. = 
ir— 


Moisture in a 
1,900 Ibs. x .0055 x 1,056 = 


850,000 B.t.u. 
231,000 B.t.u. 
30,300 B.t.u. 
11,100 B.t.u. 
1,122,400 


= ..75 hours 


1,122,400 
27 x 2.5 x 22,400 
22. 


Refrigeration = ——— 
12,000 x .75 


The products are now down to freez- 
ing temperature 30.7 degs. Fahr. and 
will be brought further down to minus 
20 degs. The air and racks are down 
to the room temperature minus 27 degs. 
Fahr. 

Refrigeration Requirements. 

Although a small amount of refrig- 
eration will be required for lowering the 
rack and room temperature when figur- 


—- 


Time = 


= 125 tons. 
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ing the actual amount of refrigeration 
required for freezing the . products, 
these items will be omitted to avoid 
confusion. 

The total amount of refrigeration re- 
quired amounts to: 

96 per cent x 125,000 x 86.5 = 10,350,000 B.t.u. 

125,000 x 50:7 x .38= 2,410,000 B.t.u. 

12,760,000 B.t.u. 


For the purpose of accuracy the ton- 
nage of refrigerating effect required at 
the various stages will be determined 
rather than estimating the tonnage 
from the total refrigerating effect re- 
quired. 

The first step to be taken is to. freeze 
40 per cent of the water content of the 
meat. To do this the product must be 
lowered from 30.7 degs. Fahr. to 29.5 
degs. Fahr., a difference of 1.2 degs. 

The range between room and refrig- 
erant temperatures is 27 degs. Fahr. 
The B.t.u. transmitted per degree per 
sq. ft. per hour is 2%. The cooling 
surface is 22,400 sq. ft. The refrigera- 
tion required to freeze 40 per cent of 
the water content of the product is 
equal to 

125,000 Ibs. x 1.2degs.x.38 = 57.000 

125,000 lbs. x 86.5 degs. x 40% — 4,325,000 

4,382,000 


The time required is 2.9 hours, and 
the refrigeration required is 125 tons. 

In the same manner the refrigerating 
effect required for the points at which 
60 per cent, 80 per cent, 90 per cent, 
and 96 per cent of the water content has 
been transformed into ice crystals is 
79.5 tons, 41 tons, 16.9 tons and 7.5 
tons respectively. 

For the increase from 40 per cent to 
60 per cent of the water content frozen 
—the temperature must be lowered 
from plus 29.5 degs. F. to plus 26.0 
degs. Fahr., a drop of 3.5 degs. Fahr. 

The average between room tempera- 
ture and refrigerant = 18.5 degs. 

The average B.t.u. transmission per 
sq. ft. per degree per hour = 2.3. 
Refrigeration required 

125,000 x 3.5x.38 = 166,000 B.t.u. 
125,000 x 86.5 x 20% = 2,160,000 B.t.u. 
2,326,000 B.t.u. 
2,326,000 
= 2.44 hour 


Freezing Time = ——-—————_—_—_ 
18.5 x 2.3 x 22,400 
000 


Refrigerating effect — = 79.5 tons. 


12,000 x 2.44 


For the increase from 60 per cent to 
80 per cent of water content frozen, 
temperature must be lowered from 26.0 
degs. Fahr. to 14 degs. Fahr. a drop 
of 12 degs. Fahr. 

Average range between room and re- 
ggg temperature = 11.5 degs. 





Mathieson Ammonia 


Anhydrous and Aqua 


CHLORINE PRODUCTS 
BICARBONATE OF SODA 
H T H (uyveocutorite) 
BLEACHING POWDER PURITE (rusep sopa asn) 
The and the complete 
facilities for prompt, efficient service guarantee to every Ammonia 
purchase tisfaction. 
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Average B.t.u. transmission per sq. 
ft. per degree per hour = 1.9. 
ag ey required 


« 12.0 degs. x .38 = 570,000 B.t.u. 
125,000 x 86.5 degs. x 20% = 2,160,000 B.t.u. 


2,730,000 B.t.u. 
2,730,000 
nee ES dur 

11.5 x 1.9 x 22,400 F 
Refrigerating effect — IB er ol 
~~ ~~ 5.55 x 12,000 /: 
For the increase from 80-per cent to 
90 per cent of the water content frozen 
the temperature will be lowered from 
14 degs. Fahr. to minus 1.5 degs. Fahr. 
a drop of 15.5 degs. Fahr. 


‘Average range between room tem- 
penne and refrigerant = 7 degs. 
ws 
Average B.t.u. transmission per sq. 
ft. per degree per hour = 1.3. 


Refrigeration required 
125,000 x 15.5 x .38 = 
125,000 x 


Freezing time — 


= 41 tons 


736,000 B.t.u. 
-85 x 10% = 1,063,000 B.t.u. 


1,799,000 B.t.u. 
1,799,000 
= 8.88 hour 


7x1.3 x 22,400 
000 
Refrigerating effect — 


Freezing time — 


pace cthinahe eg YEE 
8.88 x 12,000 

For the last 6 per cent of water con- 
tent to be frozen the temperature must 
be lowered to minus 20 degs. Fahr., 
making a drop of 18.5 degs. Fahr. 


The average range between room and 
ao temperature = 4.5 degs. 
ahr. 


The average B.t.u. transmitted per 
degree. per sq. ft. per hour = .9. 
Refrigeration required 

125,000 x 18.5 x .88 = 


; 878,000 B.t.u. 
125,000 x 86.5 x 6% = 


650,000 B.t.u. 


1,528,000 B.t.u. 
1,528,000 
= 16.8 hour 


4.5 x 0.9 x 22,400 
1,528,000 


12,000 x 16.8 
Compare Results Obtained. 


Summarizing the above calculations 
we have: 


Freezing time — 


Refrigerating’ effect = = 7.5 tons 


Rate of 

Temp. Water Refrig- 

of Content Freezing erating 
Product, Frozen, Time, Effect, 
Degs. F. Percent. Hours. Tons. 


30.7 0 -15 125.0 
29.5 40 3.65 125.0 
26.0 60 6.08 79.5 
14.0 . 80 11.64 41.0 
4.5 90 20.44 16.9 
—20.0 96 37.24 7.5 
Total for freezing only........B.t.u. 12,765,000 
The advantage of this type of freezer 
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over the usual minus 15 deg. Fahr. 
freezer is that products may be frozen 
in about 24 hours and will be superior 
in quality to the products frozen in the 
usual minus 15 deg Fahr. freezer, which 
requires 72 hours or more. 

Products are of better quality be- 
cause ice crystal formation is of smaller 
size in at least 40 per cent of every 
product falling within the quick freez- 

time. The shrinkage is also greatly 
an bo because a large portion of the 
freezing is done by radiations, if ar- 
ranged as in the section B; also because 
low temperature air contains only a 
small amount of moisture (see dia- 
gram). 


Working Out the Problem. 


For example take the foregoing 
problem: 

Assume that 50 per cent of freezing 
is done by radiation and 50 per cent is 
done by convection, in which case the 
air carries the heat from the product 
to the refrigerating coils. 50 per cent 
of the total amount of refrigeration is 
about 6,382,500 B.t.u. 


The average range between the coil 
temperature and the room temperature 
is about 19° Fahr., and the average 
amount of moisture in the air during 
——~ is about .15 lbs. per 1,000 lbs. 
of air. 


The pounds of air required to freeze 
50 per cent of the products by convec- 


6,382,500 


nm => ee 
.2375 X 19° 
air. 
The moisture conveyed to the pipes 
= 1,420 X .15 = 213 Ibs. 
213 


——_—_—__ = .11% 
125,000 X 100 

which is a very small amount compared 
with the old type freezers of minus 
15° F. temperature. 


Let us now consider an air blast sys- 
tem of the same refrigerating capacity. 
Assume the present case of 125,000 Ibs. 
of meat in which 96 per cent of water 
content is to be frozen; also assume 10 
air tunnels with rapid moving air cur- 
rents. 


Air Currents and Shrinkage. 


The temperatures of room and refrig- 
erant will remain the same for the 
gravity and air blast systems provided 


= 1,415,000 Ibs. of 


The shrinkage = 
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the capacities ate the same. We notice 
that the 50 per cent frozen by direct 
radiation in the gravity circulating sys- 
tem must be taken care of by convec- 
tion in the air blast system, because 
the coils are not located in the room. 

Pounds of air required, that must be 
circulated in the air blast system if the 
products are to be frozen at the same 
rate: 

Total refrigerating effect = 12,765,- 
000 B.t.u. 

Maximum refrigerating effect is 125 
tons, or 125 X 200 = 25,000 B.t.u. per 
~~ with a temperature range of 
ay ee 


Pounds of air required per minute = 
125 X 200 


27 X .2375 


3,900 lbs. X 11.38 = 44,000 cu. ft. of 
air per minute. 


Drying effect for the first three 
hours would be the greatest. The 
amount of air circulated would be 3 X 
60 X 3,900 Ibs. = 700,000 Ibs. of air. 
The shrinkage would be 700 X .18 or 
125 Ibs. in 3 hours. 


As the temperature is lowered, the 
shrinkage rate would decrease, provided 
the fan speed were gradually reduced to 
decrease the refrigerating load. 


However, the fans are usually kept 
running at the same speed, with the 
result that products dry out excessively 
on the surfaces exposed to the air cur- 
rents, causing the so-called freezer 
burn. Since the moving air currents 
are directed on the same surfaces at 
all times, uneven freezing will result. 


Installation Costs Compared. 


Air blast freezing requires less coil 
surface than the gravity circulating 
system in the ratio of about 1 to 4. 
However, the unit cost of the coils for 
the air blast system will be more ex- 
pensive, due to more complicated de- 
sign. 

The air blast system oer 10 el 

eller fans and motors. Additional re- 
‘frigeration to counteract the heat gen- 
erated by these fans and motors is con- 
siderable. 

Drying effect is at least four times 
greater, and the oxidizing effect several 
times greater per square inch of area, 
for the blast is always directed to the 
same parts, while large parts of the 
products are in the lee of the blast and 


= 3,900 Ibs. per minute. 
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HOW PIPE COILS ARE PLACED IN LOW TEMPERATURE FREEZERS. 
Both of these bulk sharp freezers contain the same number of square feet of 


pipe surface. 


The type 
tion of products to be frozen in relation 





B freezer shown below 


the advantage of better distribu- 
to cooling surface. 
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do not receive any benefit from the 
moving air currents. : 
Coil type low temperature air freeg. 
er, shown in the section B, has a do. 
cided advantage over tunnel or air blast 
freezers. 
The above analysis of the best 
of sharp freezer possible shows ¢oq. 
clusively that quick-freezing of 
ucts as now generally understood can- 
not be done in such types of f 
The facts remain that all assumptions 
in the calculations are really too fibemt 
for standard practice. 
For instance, the transmission 
tors in B.t.u. used in the calculation 
are high. The refrigerating surface 
must be clean and black to expect such 
rapid exchange of heat. 2 
f the ordinary conditions were «& 
countered, the freezing time would } 
considerably longer. Also, the roduets 
hat they 
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are distributed in such a way t 

would receive equal benefit of the mm. 
frigerating effect from the cooling gup. 
face, a condition not entirely possible 
to obtain. 

In a later issue of THE NAT 
PROVISIONER an analysis will bee 
by the same engineer of quick f, 
methods in which the products are in con. 
tact with metal surfaces, which in tury 
are in contact with low temperature brine, 













REFRIGERATION NOTES, 

The Beatrice Creamery Co. is acquir- 
ing the outstanding minority interest in 
the Chicago Cold Storage Warehouse 
Co., in which it already owned a com 
trolling interest. The company will be 
operated as a subsidiary of the Beate 
Creamery Co. ae 


Superior Cold Storage Co., Yakima 
Wash., has been incorporated with @ 
capital stock of $1,000. Ae 

Broadway Packing & Cold ze 
Co., Yakima, Wash., has been 
rated with a capital stock of $24,000; 
Incorporators are: Peter A. Voelker 
L. M. Voelker, J. H. Voelker. 2 

The San Gabriel Valley Precoo 
& Icing Corp., Covina, Cal., is having 
plans prepared for a precooling plant ® 
cost about $300,000. 

Dry Refrigeration, Inc., San 
nardino, Cal., plans the erection 
$150,000 dry ice plant west of 
Bernardino. 

Plans are being drawn for a ré 
eration plant and kitchen for the § 
Hospital at Stockton, Cal. Estiz 
cost is $118,000. 

The Florida Ice Co., Haines City, Fla 
has recently added a cold storage de 
partment which has a capacity of 10 
carloads of produce. ae 

Frigid Fruit Corp., Miami, Fla, # 
reported to be considering establishing 
plants at Tampa, Fla., and Kn 
Tenn. 

Kimbles Ice & Storage Co., Williston, 
Fla., is erecting a cold storage plant 
which will have a capacity of 150,000 lbs. 

New England Terminal Co., Boston, 
Mass., has filed application for a permit 
to build a $2,000,000 cold storage plant 
on the Neponset River at Quincy. 

Michigan Fruit Industries, Inc., Bat 
Claire, Mich., is erecting a new 
and cold storage plant. 

Contract has been awarded by_the 
Great Atlantic & Pacific Tea Co., New 
York, N. Y., for a 125 by 300 ft. cold 
storage warehouse and distribution 
plant at Hawthorne, N. J. It will cost 
about $250,000. 
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better curing 








WEPSCO Curing Tanks 


ERE is the curing tank heartily 
endorsed by packing plant ex- 
perts. You are assured of proper de- 
sign. Your guarantee of enduring 
construction is the name WEPSCO— 
manufacturers of industrial equipment 


of steel for heavy duty service. 


ITH WEPSCO equipment in your 
plant you, too, will receive the 
benefit of packing plant engineering 
combined with manufacturing experi- 








ence. Write today for details. 


Special equipment designed for unusual needs 


Western Pipe & Steel Co. 


2824-2900 s * Blue Island, 
Vermont St. of Illinois Illinois 


SUBSIDIARY OF 
Western Pipe and Steel Company of California 


FACTORIES 
San Francisco, California 


Fresno, California 
Taft, Calif. Phoenix, Ariz. 


Los Angeles, Calif. Chicago, Ill. 
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Eastern Representative: 
R. T. Randall & Co., 331 N, 2nd St., Philadelphia, Pa. 





UNITED'S 
CORKBOARD 


[A UNITED'S SERVICE CREW AT W 


You wouldn't try” 
to build a 
Building! 


Without the necessary knowledge and experience 


NDOUBTEDLY you would call 

in an experienced Builder who 
would properly take care of the thou- 
sand and one details. 


Insulating your Cold Storage Rooms 
is like that. Call in an experienced 
and reliable insulating contractor. Let 
him handle your job from start to 
finish. He will save you time, money 
and worry. . 


UNITED has a record for high class 
work at moderate prices. 


UNITED'S 
SERVICE 


If you get in touch with 
us we both will have 
the opportunity to 
transact profitable 
business. 


Write 


UNITED 
CORK , 
COMPANIES 


Lyndhurst, N. J. 
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HOGS AND FRESH 


PORK 
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AVERAGE ALL GRADES g 610 LB 


32 


BELLIES 
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These charts in THE NATIONAL PRO- 
VISIONER MARKET SERVICE series 
show the trend of prices of fresh and 
cured pork products and live hogs at Chi- 
cago during the first ten months of 1931 
compared with those of 1930 and 1929. 


Price trends on live hogs and practi- 
cally all fresh and cured pork products 
were downward in October, continuing 
in some cases the trend of the previous 
month and in others a trend which has 
been evident for some months past. 
Distributive trade during the month 
was reasonably good and stocks of most 


products were reduced materially. In 
the case of hams, stocks are now well 
under those of a year ago. 

Fresh Pork Cuts. 

Pork Loins.—Fresh pork loins con- 
tinued the drop experienced during the 
previous month. This is in large meas- 
ure a strictly seasonal trend, due to the 
large quantity of loins available and in 
the present year to the warm weather 
conditions which have prevailed until 

“late in the season curtailing to some 
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extent the demand for fresh pork cuts 
Stocks of frozen loins are pretty wej 
cleaned up, but some new crop loins ay 
going to the freezer. 


Hams.—Prices of green hams de 
clined rapidly during the month, due jp 
part to the large hog runs which rp. 
sulted in the usual seasonal drop in 
price. Light hams, particularly, wep 
penalized because of the large supply of 
these weights and the limited 
outlet. Heavy hams were in 
demand but with little improvement jp 
price, these weights suffering from the 
influence of surrounding markets. The 
outlet for boiling hams has been 
holders being favored by a very Val 
put-down and favorable weather cop. 
ditions. 

Bellies.—Green bellies continued the 
price decline begun some months 
The market on this product was ex. 
tremely weak with just moderate 
buying on a declinine market. 

Boston Butts.—This product has 
shown the usual seasonal decline which, 
however, was not nearly so sharp as in 
the case of loins. There was a 
trade on Boston butts throughout the 
month, at the lower price levels. 

_Picnics.—While the average price on 
picnics was slightly weaker during the 
month, the product showed considerable 
firmness from time to time, with regis- 
tance to lower price levels. Quotations 
were relatively high in relation to hams 
and some other commodities. The de- 
mand seemed to run to green and 
pickled picnics, indicating the influence 
of houses that smoke out their om 
product for their retail trade. 


Cured Pork Products. 


S. P. Hams.—A slight weakness was 
evident in the general average price of 
hams during the month. The 
production of light green hams resulted 
in a large put-down, which was accom- 
panied by a seasonal falling off im de 
mand, thus increasing the of 
these averages. The export outlet, 
which was very limited, was a depress 
ing factor. 

Lard.—Stocks of lard were reduced 
materially during October through ex- 
port and a good domestic distri 
outlet. In trade circles there wert 
rather liberal short commitments that 
had to be covered by October deliveries, 
which resulted in a high price at the 
end of the month. This was followed 
by short covering in the distant months, 
bringing about a sharp advance in these 
contracts. 

S. P. Bellies.—There was very little 
carlot business in bellies during the 
month and the weak position this 
uct has been in for some time past con 
tinued. The bulk of pickled bellies 
seems to find its outlet through smoke 
house channels rather than in 
trading. There was a fair m 
on dry cure bellies, but both the pickle 
and dry cured product were easy 
tone: reflecting the weakness in 
green belly market. ba 

D. S. Bellies—During the past two 
months dry salt bellies have shown & 
little strength, large quantities of the 
product moving into consumptive 
nels and a marked decline being eve 
dent in the quantity available for cum 
owing to the limited number of be 
hogs slaughtered. However, the 
closed with the market weak and col 
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Provision and Lard Markets 


Market Active—Prices Irregular—Cash 

* Trade Fairly Good—Lower Exchange 
Against Exports—Hogs at New Lows 
—Hog Run Larger—Stocks Decreas- 
ing Rapidly. 

Considerable activity and an irregu- 
jar market prevailed in hog products 
the past week. The October lard de- 
livery at Chicago went out very tight, 
but the later months were under pres- 
sure at times from hedgers and pack- 
inghouse interests. Commission houses 
were on the buying side in a fair way, 
being encouraged by the decided firm- 
ness in the grain markets, but trade 
was sufficiently mixed and sentiment 
divided enough to make for rapid price 
swings both ways. j 

On the breaks selling appeared to 
dry up in lard, but on the bulges offer- 
ings were larger. Cash trade was fair- 
ly good, but lower sterling again served 
to interrupt export trade. Hogs went 
into new lows for the downward move- 
ment, but on the other hand, lard stocks 
continued to disappear at a rapid rate. 

One of the outstanding features of 
the week was the heaviest hog arrivals 
since last February, and a consequent 
break in the average hog price of about 
50c, to 4.60c, or within 35c of the inside 
figure of 1908. However, while the re- 
ceipts of hogs at western packing 
points last week were 569,000 head, 
compared with 515,400 head the pre- 
vious week, nevertheless they were 
moderately below the arrivals of 585,- 
300 head the same week last year. 

Hoe prices, nevertheless, were infiu- 
enced to some extent by a continuance 
of a smaller meat demand than a year 
ago. Fresh pork loins declined 1c dur- 
ing the week, closing at 10@13%4c, com- 
pared with 16@22c a year ago. The 
fresh beef market showed some 








siderable curtailment in buying power 
evident. 


D. 8. Fat Backs.——The supply of 
backs has been closely sold up with the 
exception of the light averages. The 
eight to ten average was offered 
throughout the month at the list, but 
medium and heavy averages were 
scarce. Quotations on the heavier 

are now relatively better than 
on D, S. bellies and the backs appear 
to show as much strength at the higher 
price as bellies do at the lower levels. 
Hogs. 

The hog market continues weak, the 
average price of hogs for the month at 
the principal markets being the lowest 
for any month in more than twenty 
years. Supplies have been plentiful, 
although the bulk of the runs is 
included in the lighter averages. Pros- 
pects are for continuing large supplies 
of hogs, but should the price of grains 
carry out their threat of higher levels, 
both the supply and price situation in 
the hog market might face quick 
changes. On the consumptive side any 
improvement, in buying power will be 
Tellected quickly in product prices and, 
in turn, in the price of hogs. 


WEEKLY REVIEW 


strength as-a result of an advance of 
50c per cwt. in heavy steers to a new 
season’s high. Best heavy and medium 
weights sold up to 11.50c and long fed 
yearlings to 11.40c. 

Domestic Lard Demand Good. 


Domestic lard trade continued satis- 
factory in volume. During October, 
Chicago lard stocks decreased 16,294,624 
lbs. to a total on November 1 of 13,330,- 
018 lbs., compared with 12,567,030 Ibs. 
the same time a year ago. Official ex- 
ports of lard during September were 
37,790,196 lbs., against 37,416,803 Ibs. 
the same time last year, making ex- 
ports for nine months ended September 
of 424,358,985 Ibs., against 518,424,511 
lbs. the same time a year ago. 

Official figures on production of lard 
during September were 97,114,000 Ibs., 
compared with 88,059,000 Ibs. in Sep- 
tember last year and a five-year Sep- 
tember average of 93,692,000 Ibs. 
Number of swine slaughtered under 
Federal inspection during September 
were 2,954,565 head, compared with 
2,772,666 head the same month _last 
year. 

Average cost per 100 lbs. of swine dur- 
ing September was 5.39c, against 9.89c 
last year. Average yield per swine 


during the month was 74.52 per cent, 
against 74.06 per cent last year. Aver- 
age weight per animal was 229.14 lbs., 
compared with 230.81 Ibs. in September 
a year ago. 

Exports of fresh pork during Sep- 
tember were officially placed at 534,644 
lbs., against 286,626 lbs. last year, Cum- 
berland sides, 57,031 lbs., against 212,- 
302 lbs.; hams and shoulders, 5,036,799 
lbs.; against 6,432,102 lbs.; bacon, 
2,770,328 lbs., against 4,973,140 lbs.; 
pickled pork, 1,179,014 lbs.; against 
2,691,029 Ibs. last year. 

A strong demand for cured pork 
products was reported. Most meat 
lines were lower during October, with 
pork loins 39 to 42 per cent below 
October, 1930. Bacon was 380 to 40 
per cent wholesale below a year ago. 

PORK—Market was steady at New 
York with demand routine. Mess was 
quoted at $21.50; family, $25.25; fat 
backs, $20.00@20.25. 

LARD—Domestic demand was quite 
satisfactory, but export trade was only 
moderate. At New York, prime west- 
ern was quoted at $7.70@7.80; middle 
western, $7.50@7.60; refined continent, 
8c; South American, 8%c; Brazil kegs, 
9c; New York City tierces, 842c nom- 








Most Hogs Show Cutting Loss 


Both hog and product prices touched 
lower levels during the week and while 
the cut-out value of hogs continues 
fairly satisfactory it is not quite so 
good as in preceding weeks. 

Hog runs were large during the first 
two days of the week just ended but 
the totals for the four-day period fell 
below those of a year ago and are well 
below those of the previous week. The 
week’s top at Chicago was $5.00 and 
the average ranged between $4.60 and 
$4.70. 

The bulk of the hogs received fell 
into the lighter weights, ranging from 
170 to 220 lbs., with a great scarcity 
of heavy well-finished butcher hogs. 
The runs show some evidence of un- 
finished hogs being held back for fur- 
ther feed. N 

Prices of fresh pork cuts are low and 


Total cutting value (per 100 lbs. live weight) 


Total cutting yield 


160 to 180 
Ibs. 


product is going into cure in fair rela- 
tion to the current market. The mild 
weather prevailing throughout the coun- 
try has had an adverse influence on the 
extensive sale of fresh cuts but pork 
has enjoyed a fairly broad outlet. 

The following test on four average 
weights of well finished butcher hogs is 
worked out on the basis of live hog 
costs and cured product prices are 
shown in THE NATIONAL PROVISIONER 
DAILY MARKET SERVICE. Average costs 
and credits are used for which local 
plant figures should be substituted in 
working out the test. 

Because hogs are cheap, packers 
should not feel that they do not need 
to keep track of cut-out values. Prod- 
uct, also, is cheap, but labor and over- 
head are not. Costs must be watched 
and fresh cuts started on their way 
without the handicap of a cutting loss 
if good results are to be assured. 


180 to 220 220 to 250 275 to 300 
Ibs. Ibs. Ibs. 


$5.05 $4.98 
66.00 71.00% 


$5.03 

70.00% 
Crediting edible and inedible offal to the above cutting values and deducting from these the 

cost of well-finished live hogs of the weights shown, plus all expenses, the following results are secured: 


Profit per cwt 
Profit per hog 


$4.98 
68.00% 
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dlomalie. TEMPERATURE CONTROL 


OR Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 


with Powers Automatic Temperature Control. 


Stop spoiled prod- 


ucts and waste of steam due to overheating caused by 


errors of hand control. 


Write for bulletins. 


40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicege—-331 E. aeth St., New York 
1 


= POWERS REGULATOR CO. 


inal; tubs, 83% @9c; compound, car lots, 
7% @8c; smaller lots 8@8%c. At Chi- 
cago, regular lard in round lots was 
quoted 22%c over November; loose 
lard, 40c under November; leaf lard, 
2%c under November. 

BEEF—The market was somewhat 
stronger at New York, with demand 
fairly good. Mess was purely nominal; 
packet, nominal; family, $14.50@16.00; 
extra India mess, nominal; No. 1 canned 
corned beef, $2.25; No. 2, $4.75; 6 lbs. 
South America, $16.00; pickled beef 
tongues, $60.00@65.00 per barrel. 








See page 40 for later markets. 








PORK AND LARD ON CONTINENT. 
(Special Renort to The National Provisioner.) 


Hamburg, October 26, 1931. 

Receipts of lard at Hamburg from 
October 19 to October 24, 1931, were as 
follows: From the United States, 1,045 
tons; from Denmark, 144 tons. Asking 
prices in this period were, United 
States $21.25@21.75; Denmark $20.00@ 
20.50; Holland, $20.25@20.75; and Hun- 
gary about $25.00@26.00. 

German Markets.—Instead of the an- 
ticipated decline in lard, the advance 
movement on the Chicago market and 
in the West continued. At the same 
time, a price level has been reached 
where the German consumer is not so 
keenly interested in buying American 
lard. The basic retail prices are now 
around 50 to 55 pfennigs per pound. 
With the greatly reduced buying 
power of consumers, it is impossible 
to obtain higher prices. Consequently 
the firm Chicago market put importers 
at a disadvantage. Only from the in- 
terior were small sales reported. The 
stable prices asked by American pack- 
ers made it impossible for them to do 
business. The only exception was in 
the case of one er who was under- 
selling the others, especially for future 
deliveries, by around $1.00. 

A certain percentage was placed on 
consignment in the interior by local 
representatives of the packers. The 
slight inroads made on Friday and Sat- 
urday in the week covered by the re- 
port will not have sufficient influence 
to revive business. Buyers are very re- 
served and are further figuring on a 
slump in the market, all the more as 
Danish slaughterhouses are prepared to 
make concessions in price, in spite of 
reduced killing during the past week. 

In the last week the German hog 
markets were well supplied, and attacks 
on leaf lard were age me bringing 
about a quite noticeable decline in prices 
fer raw material, so that the German 
melters could lay in supplies at rela- 

(Continued on page 46.) 


BRITISH PROVISION TRENDS. 


European markets for American 
cured pork weakened further during 
October. In Great Britain prices of 
bacon and hams at Liverpool declined 
in terms of sterling as well as in terms 
of gold. By the week of October 21, 
American green bellies averaged only 
$10.24 per 100 pounds, an unusually low 
level, while American short cut green 
hams were down to $15.84. Danish 
Wiltshire sides were quoted at only 
$11.37, with supplies still at unusually 
high levels. 

In lard, prices at foreign markets 
showed some tendency to strengthen 
during the first 3 weeks of October. At 
Liverpool, sterling quotations have 
shown an upward tendency since late 
August. The corresponding advance in 
dollar values was checked by the de- 
parture of sterling from the gold stand- 
ard late in September, but by mid-Oc- 
tober dollar quotations had rallied to 
around $9.18 per 100 pounds, one of the 
highest points reached during the past 
three months. 

At Berlin also, quotations in local 


currency during October were generally 
higher than in the preceding two 
months. The dollar quotations for the 
week ended October 20 averaged $10.41, 
the highest point since mid-July. Ameri- 
can lard exports in September reached 
a total larger than in either the preced- 
ing months or a year ago, with most 
of the leading buyers taking larger 
quantities. Values, however, remain 
well below those of last year, according 
to reports made to the U. S. Depart- 
ment of Agriculture. 


i 


CANADIAN MEAT IMPORTS. 


Meat imports into Canada from the 
United States for September, 1931, with 
comparisons: 

Sept., Sept., 
1931. 1930. 
Ibs. Ibs. 


Beef . 18,950 
Bacon and ham 75A, 

1,021,014 

2,893 


SEPT. CANADIAN SLAUGHTERS. 


Inspected slaughter of livestock at 
leading Canadian centers during Sep- 
tember, 1931, with comparisons: 


Sept., Sept., 


1930. 
Cattle 


stig nts REE etre 204.4 


53,662 
29.876 
. 39,804 
116,930 


139, 
114,460 
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Meat and Lard Stocks 


Sharp declines in the stocks of mea 
and lard were registered at the Seven 
principal markets during Octobe 
Pickled meat stocks dropped 40,000,0% 
lbs. and are over ten million pou, 
less than those on hand November }, 
1930. Dry salt meat stocks dropped 
14,000,000 Ibs. but are well above tho, 
of a year ago when stocks of this par. 
ticular kind of meat were very |oy, 
Lard stocks are higher than a yey 
ago. 

S. P. regular hams were the only 
major cut showing a slight incregy 
during the month, amounting to aboy 
2,500,000 Ibs. This was more than off. 
set by the decline of 14,000,000 Ibs, ip 
stocks of skinned hams. 

The industry’s position at the open: 
ing of the new fiscal year is good 
High priced stocks have been worke 
off and the loss charged in the 
just ended. Supplies of meat pet od 
on hand are anything but burdensome 
and the prices at which they are held 
offer much more opportunity for profit 
than was true a year ago. 

Stocks at Chicago, Kansas (ity, 
Omaha, St. Louis, East St. Louis, 
Joseph and Milwaukee, on Oct. 31, 1931, 
with comparisons, as especially con- 
piled by THE NATIONAL PROVISIONER 
are reported as follows: 

Oct. 31, Sept. 30, Oct. 31, 

1931. 1981. 1930, 
97,553,702 117,003,473 108,250,127 
45:080,000 181,502:962 128 eae 
14,015,496 34,637,419 - 12,300.71 

11,426,976 7,016,108 
46,064,395 19,316,885 


Total 8. P. 
meats 
Total D. S 


r 
ms 28,728,963 2 
. Sknd. hams 29,422,324 

. P. bellies.... 31,070,581 

. P -+- 8,049,071 

. 8S. be «++. 80,925,381 

. &. fat backs. 4,506,754 


CANADIAN STORAGE STOCKS, 


Stocks of meat on hand in cold stor- 
age warehouses in Canada on Oct. |, 
1931, with comparisons, are reported 
by the Dominion Live Stock Branch as 


follows: 
Sept.1, Syr.av. 
TS. Ot. 
Lbs. Ths. 


Oct. 1, 
1931. 


Cattle. No. 
Calves, No. 


LARD AND GREASE EXPORTS. 


Exports of lard from New York City, 
Oct. 1, 1981, to Oct. 31, 1931, 
21,490,547 Ibs.; tallow, none; greases 
2,207,200 Ibs.; stearine, none. - 

Exports of lard from New York Cit 
from Nov. 1, 1931, to Nov. 4, 19 
totaled 214,200 Ibs. 
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Tallow and Grease Markets 


TALLOW—The situation in tallow 
at the seaboard continued rather firm. 
After many rumors of one kind or an- 
other of business passing at higher 
prices, with contentions by some that 
the trades were too small to establish 
the market, a broadening of consumer 
demand set in this week. Sales were 
confirmed of 600,000 Ibs. of extra, New 
York, at 3%c f.o.b., the highest official 
price on the move and %c above the 
extreme low point. Indications were 
that some of the larger buyers had at 
last come into the market at the better 
levels. 

Offerings were rather firmly held by 
producers and did not appear large. 
However, reports persisted of a com- 
paratively smaller soap trade compared 
with a year ago. Some attention was 
directed towards the sharply higher 
prices at the London auction, but in 
this connection, fluctuating exchange 
may have had influence. 


Undertone of the market at New 
York continued rather strong. Special 
was quoted at 3%c; extra f.o.b., 3%c; 
edible, 44 @4%c nominal. 

At Chicago, a steady market pre- 
vailed in tallow, with no particular 
trading. Producers are rather closely 
sold up and were not pressing busi- 
ness. The light offerings at Chicago 
were said at one time to have forced 
some western interests into the New 
York market as buyers. At Chicago, 
edible was quoted at 4%c; fancy, 4c; 
prime packer, 4c; No. 1, 8%c; No. 2, 
at 24c. 

At the London auction, 422 casks 
were offered and all sold at an advance 
of 2s to 8s 9d above the middle of Oc- 
tober. Mutton was quoted at 24s 3d@ 
26s; beef, 25s 834@27s; good mixed, 21s 
6d@25s 3d. At Liverpool, Argentine 
good beef tallow November-December 
was up 1s 6d this week, to 23s 6d, while 
Australian good mixed at Liverpool 
was 6d higher at 25s 6d. 


STEARINE — The market, while 
quiet, developed a steadier tone at New 
York. Oleo was quoted at 6%c, or Kc 
above the recent levels. At Chicago, 
the market was rather quiet but rather 
steady. Oleo was quoted at 6% @6%c. 

OLEO OIL—A moderate demand but 
a firm tone ruled at New York. Extra 
was quoted at 6%@7c; medium, 6@ 
6%e; lower grades, 5% @6c. At Chi- 
cago, demand was fair, and the market 
was steady. Extra was quoted at 7c. 








See page 40 for later markets. 








LARD OIL—Demand was moderate 


but the market was stronger with raw ’ 


materials. At New York, edible was 
quoted at 12c; extra winter, 8%c; ex- 
tra, 8%c; extra No. 1, 8c; No. 1, 7%c; 
No. 2, Te, 
NEATSFOOT OIL — Demand was 
slightly better and the market was 
nger. Pure at New York was 


WEEKLY REVIEW 


quoted at 10%c; extra, 8c; No. 1, 8c; 
cold test, 14%4c. 

GREASES—Volume of trading in 
the grease market at New York the 
past week was rather moderate, but a 
very firm tone continued in evidence. 
The betterment in tallow resulted in 
higher asking prices on the sd of 
grease producers and also brought 
about better routine demand for a time. 
Reports of comparative dullness in the 
soap business apparently were offset 
by a firming tendency in several com- 
modities and also by indications that 
no large amounts of greases were over- 
hanging the market. Buyers were rather 
reluctant to follow upturns, but on the 
whole sentiment appeared a little more 
cheerful. 

At New York, yellow and house were 
quoted at 83@3%c f.o.b.; A white, 3%@ 
3%c; B white, 3% @3%c; choice white, 
3% @4c. 

At Chicago, steady grease market 
prevailed, although trading was quiet. 
Medium grades are closely sold up both 
at Chicago and outside points. In- 
quiries for choice white grease were 
fair, but medium and low grades were 
in slow demand. At Chicago, brown 
was quoted at 2%c; yellow, 2% @2%c; 
B white, 3%4@3%c; A white,, 3%c; 


choice white, all hog, 3%c. 
a 


EASTERN FERTILIZER MARKETS. 

(Special Renort to The National Provisioner.) 

New York, Nov. 4, 1981. 

The big change in price of any fer- 
tilizer material this week wes in sul- 
phate of ammonia, which was reduced 
$4.00 per ton by the leading seller to 
$22.00 per ton, in bulk, f.o.b. basis At- 
lantic and Coast ports. On sales al- 
ready made at the higher price no re- 
duction in price will be made. 

Ground tankage sold at $1.35 & 10c 
f.o.b. New York, with some sellers ask- 
ing $1.40 to $1.50 & 10c f.o.b. New 
York. There is plenty of unground 
tankage being offered for sale with very 
little interest being shown by buyers, 
except at prices much below sellers ask- 
ing prices. 

Dried blood is scarce. The last sale 
was made at $1.65 f.o.b. New York. 

a 


LESS GELATINE IN 1931. 

The production of edible gelatine dur- 
ing the first three quarters of 1931 
totaled 10,589,316 lbs., being consid- 
erably under that of similar periods in 
each of the four preceding years. Stocks 
on hand at the end of the third quar- 
ter of the current year totaled 6,542,700 
lbs., being much smaller than the stocks 
on hand at similar periods of 1927, 1928 
and 1930, but slightly larger than the 
1929 stocks of the same period. 


- Y a 


By-Products Markets 


Chicago, Nov. 5, 1931. 
Blood. 


Blood market is up about 10c. Offer- 
ings are not heavy and demand good. 


Ground and unground 
Digester Feed Tankage Materials. 


Market is showing a little more life 

and prices are up somewhat. 
Unit Ammonia. 

Unground, 11% to 12% ammonia.$1.35@1.50 & 10c » 
Unground, 6 to 8% ammonia.... 1.25@1.40 
Liquid stick 
Steam bone meal, special feeding, 

PGE WOM. ccccnccevccccccecececs 25.00 


Packinghouse Feeds. 


Product movement seasonable and 
prices are steady. 


Digester tankage, meat meal 
Meat and bone scraps, 50% 


Fertilizer Materials. 


Market is about steady. High grade 

ground is being offered at $1.15 & 10c. 
Unit. Ammonia. 

High grd. ground 10@12% am.. $1.15 & 10c 
Low grd., and ungr., 6-9% am.. 1.15 & 10c 
Bone tankage, ungd., low gd., 

per ton @13.00 
Hooft meal 1.25n 


Dry Rendered Tankage. 


Cracklings are in good demand and 
the market is higher. 
Hard pressed and exp. unground, 

POE URIS PROGID... 6 cca siccasccccccase $ .35@ 40 
Soft prsd. pork, ac. grease & qual- 

ity, ton @25.00 
Soft pred. beef, ac. grease & qual- 

ity, ton @20.00 


Bone Meals (Fertilizer Grades). 
Market continues fairly active. Prices 
show little change. 


Raw bone meal for feeding 


ane 1 
Steam, ground, 3 & 50 20.00 
und, 3 


@13.00 


Horns, according to de 
. shin bones _ 
Cattle hoofs 
Junk bones . 
(Note—Foregoing prices are for mixed carloads 
»f unassorted materials indicated above.) 

Gelatine and Glue Stocks. 


The market continued very quiet. 


ip stock 

Calf stock 

Hide trimmings (old style) 

aed trimmings (new style) 
oO 


m 
Cattle jaws, skulls and knuckles . 
Sinews. es 

Pig skin scraps and trim., per Ib.... 


Animal Hair. 


Animal hair market is firmer. There 
is some trading in winter production at 
the market. 


Summer coil and field dried 
Processed, black winter, per Ib. 
Lrocessed, grey, winter, per lb 
Cattle switches, each* 


*According to count. 


THE KENTUCKY CHEMICAL MFG.CO. 


COVINGTON, KY., Opposite Cincinnati, Ohio 
Buyers of Dry Rendered Tankage 
(Cracklings) 

PORK or BEEF, SOFT or HARD PRESSED 
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MARGARINE MATERIALS USED. 
Oleomargarine produced and ma- 

terials used in manufacture during 

September, 1931, with comparisons: 








Sept., Sept., 

Ingredients of un- 1931. 1930. 

colored margarine: Lbs. Lbs. 
RI ve cn ccthesccconscces 2,721 123,352 
= eee ee 10,834,927 15,472,145 
Pt  <asnckeureacenen4o 6,100 91,195 
J ee eee 1,113,485 2,080,997 
Derivative of glycerine...... 19,812 21,545 
i CT >. ces cudba papas: Shbeceee 70 
SEE. bees 0ss akh os ceuase 5 70 
SE disvekpscobabscseec ues 4,739,272 7,492,524 
=e en 2,280 
RE GE tac nscesondes 875,930 920,086 
EME 6h obecseh¥ skank ote 1,531,774 3,210,989 
ee OND «no ses cconsages 429,627 527,117 
ok ee ar 103,230 139,860 
DEE —nbantkeriend es voces 27,214 37,173 
DE OU vin ccuekessapeces 412,078 574,476 
i GheukGnisevchencued abuse 1,363,362 2,395, 
rr 62,374 9,175 
Soda (benzoate of).......... 7,480 9,583 
SE ONE: GUE 6 caceccn cocnss 1,572 306,316 

Ds hetccwawevinscéccens 21,531,467 33,365,386 
Ingredients of colored 

margarine: 
Dt cacthiuscheiocevece aa 60 3,013 
EE eee 112,372 345,713 
IE cinuetecutvesesteus tke 568 1,551 
DE ohn. ns sins hbdnicun t's mem ihae 195 
aaa 40,380 119,734 
Derivative of glycerine...... 29 36 
DE FPiskebncGecen sed) 66s amaseesd 25 
DE nestvpabershecbbécacans 109,801 306,306 
Gare 42,599 123,086 
aR eee 116,947 267 556 
Oleo stearine ............. 9,890 11,912 
PE 4s dno eka ne msee whe 10,545 7,015 
DM sh estekdeae tener 11,820 30,954 
DPE kusesahancéabeans 6,995 15,143 
ME. Gkinentcnskdeactethonas 35,777 90,767 
Soda (benzoate of).......... 33 96 
ee Ge Oni wcicepencende 225 888 

i -Jibelyictesknéwbans & 498,041 1,323,940 

Grand total ..............22,029.508 34,689,326 

—_@—_. 


COTTON IN THE MEAT PLANT. 


New uses for cottonseed oil and 
cotton products are being found by the 
Cudahy Packing Co. Cotton wrappings 
are being used on certain brands of 
pork sausage, and all smoked hams are 
wrapped in cotton “stockings.” Lamb, 
veal, and high-grade beef are being 
shipped in cotton sacking. The Memphis 
plant has used, during the first three 
weeks of October, 8,580,000 Ibs. of cot- 
tonseed oil in its shortening product, 
White Ribbon. Cudahy letterheads on 
cotton stationery, showing a bale of 
cotton on each, are in use. The com- 
pany is continuing its policy of pur- 
chasing cotton to help the South back 
to prosperity. This is in accordance 
with the plan announced by President 
E. A. Cudahy, jr., on September 1, 
which stated that between September 1 
and December 1 the company would 
“invest 10 per cent of its sales in south- 
ern territories in cotton at current 
market prices, to be held one year from 
the date of purchase or until the market 
price of cotton reaches 10 cents.” The 
announcement stated that the company 
estimated its southern business for the 
period would approximate ten million 


dollars. 
—— Yo 


NEW MAYONNAISE OFFICERS. 

At the recent convention of the May- 
ounaise Manufacturers’ Association at 
Chicago, W. R. McKeldin, Atmore Co., 
Philadelphia, was re-elected president 
of the association. Other officers for 
the coming year are: Vice-president, 
Ejlis Meaker, Ivanhoe Foods, Auburn, 
N. Y.; treasurer, Jay Gould, Best Foods, 
New York; secretary, G. C. Pound, 
Kraft-Phenix, Chicago. Next year’s 
convention will be held at Boston. The 
organization will continue research 
fellowship under the direction of Dr. 
Lowell Kilgore at Washington. 
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MEMPHIS PRODUCTS MARKETS. 

(Special Report to The National Provisioner.) 

Memphis, Tenn., Nov. 4, 1931. 

Cottonseed meal market opened a 
trifle easier today, with first sales of 
December at $16.95 and $16.90. In the 
absence of trading interest, the mar- 
ket dragged for some time, with easi- 
ness in the later deliveries, January 
selling at $16.50 and March at $16.75. 
On the sharp upturn in the grain mar- 
ket, a heavy buying interest developed, 
forcing prices upward to well in line 
with last night’s close. Prices holding 
as well as they have is proving an in- 
centive for increased buying on the 
part of the trade and distribution 
through retail channels is reported to 
be on an increasing scale and probably 
will improve on any unfavorable change 
in weather conditions. The market 
closed firm with prices unchanged to 
25c lower. 

Cotton seed market was a_ shade 
easier, with little interest in evidence 
from either a buying or selling stand- 
point. It was thought from the rumors 
of dissatisfaction in some quarters as 
to the prices now being bid in the coun- 
try for actual, that a heavy selling in- 
terest of futures would develop owing 
to the present difference in the price 
of the actual and the futures market 
on the Exchange. This applies particu- 
larly in the central belt, for in the 
west it is reported that prices being 
paid for actual are well in line with 
the Exchange’s prices. At the prevail- 
ing prices for both meal and oil the 
future prices are on a very reasonable 
basis, and once the seed movement 
starts to slow down, price of actual 
will doubtless work more in line with 
their true worth. 

Ce 


VEGETABLE OILS IN RUSSIA. 


Before the war Russia had such a 
large production of oilseeds that ex- 
ports of oilseeds and vegetable oils 
were possible, says a report to the U. S. 
Department of Commerce. Until the 
year 1925 the oil production had not 
yet resumed its former importance and 
was almost exclusively in the hands 
of peasants for their own requirements. 
In 1926 there were about 25,000 primi- 
tive oil presses in the country, while 








Vegetable Oils 


Methods of handling and proc- 
esses of manufacture are de- 
scribed by an authority in a series 
of articles reprinted from the 
pages of THE NATIONAL PRO- 
VISIONER. 


The list covers Cottonseed Oil 
(Filtration and Purification, Neu- 
tralizing or Refining, Agitation, 
Clarifying, Bleaching, Grading, 
Deodorizing), Vegetable Shorten- 
ing and Compound (Deodorizing, 
Crystallizing, Packaging), Win- 
ter Oil (Graining, Pressing), 
Hydrogenating Cottonseed Oil, 
Refining Other Edible Vegetable 
Oils (Corn Oil, Peanut Oil, Cocoa- 
nut Oil), Manufacture of Mar- 
garine. 

Copies of this series of articles 
may be obtained at 25c each upon 
application to Book Department, 


The National. Provisioner, 407 So. 
Dearborn st., Chicago. 


























only a few large plants were in oper. 
ation. The general neglect of agricyl- 
ture up to about 1928 also resulted jp 
a neglect of the cultivation of oils 

so that instead of the former surplus 
of vegetable oils there was a shortage 
for domestic consumption. Since 199g 
the development of the vegetable 9jj 
industry was systematically advanced 
by the reorganization and reopening of 
the larger oil mills and by increasing 
the cultivation of oilseeds. The deliy- 
ery of suitable seeds to the mills was 
assured by contracts with the cooper. 
atives, and since 1930 the cultivation 
of oilseeds has also been proceeding on 
the large state farms. 

The area under cultivation with oijl- 
seeds was already considerably larger 
in 1925 than before the war. The 
peasants preferred to handle oilseeds 
rather than grain, which was _ taken 
away from them at fixed prices, while 
they had a comparatively free hand 
with oilseeds. For quite some time 
considerable quantities of cottonseed 
had been available. A few years ago 
the cultivation of soya beans was 
started. In 1930 about 800,000 acres 
were under cultivation, while in the 
current year the area is reported to be 
2% million acres. Soya beans are 
planted very little by farmers and 
peasants, but on a very large scale on 
state farms which turn over almost the 
entire crop to the large oil mills. The 
cultivation of other oilseeds on the 
state farms was not commenced until 
1931, the major part of these being de- 
livered by the cooperative groups. The 
total production of oilseeds is reported 
at approximately 3,100,000 tons in 1929 
and is to amount to more than 6 mil- 
lion tons in 1931. 

At the present time Russia is under- 
stood to have about 470 large oil mills 
of which 300 have up-to-date equip- 
ment. During the last two years sey- 
eral new large plants were opened, and 
the production of vegetable oils in the 
state plants is reported as 333,300 tons 
in 1930, while in the current year it is 
to be brought up to 480,100 tons. In 
addition the cooperative groups are to 
produce further 17,000 tons of oil in 
the current year. In view of the short- 
age of animal fats the vegetable oils 
are to be reserved as foodstuffs as far 
as possible. For the same reason 
margarine industry is to be developed 
very extensively, using only domestic 
products. On July 1, 1930, the first 
margarine factory of the cooperative 
association was opened with a 
production of 40 to 60 tons. A num- 
ber of large factories are now under 
construction or planned, and in 1931 
the Zentrosojus association alone is to 
produce 54,300 tons of margarine. 

a 


SEPT. MARGARINE EXPORTS. 


Exports of oleomargarine from the 
United States during September, 1931, 
totaled 45,655 Ibs., compared with 44; 
277 Ibs. in September, 1930. Totals for 
the January-September, 1931, period 
amounted to 422,105 Ibs., against 544,- 
297 for the corresponding period of 
1930. Bulk of the September, 1931, ex- 
ports went to the British West Indies 
and the Virgin Islands of the U. S., ac 
cording to a report\from the U. S. Bu- 
reau of Agricultural Economics. 

—-o4+— 


Watch “wanted” page for bargains in 
equipment. 
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Vegetable Oil Markets 


Operations Fair — Prices Steadier — 
Crude Oil Firm—Cash Trade Routine 
—Lard Irregular—Seventeen Million 
Bale Cotton Crop Feared—Weather 
South Good. 

Operations in cotton oil futures on 
the New York Produce Exchange the 
past week were on a fair scale, but 
trading continued of a mixed character, 
although prices were steadier. A let- 
up in hedging pressure, scattered buy- 
ing and covering, and strength in the 
outside markets brought about a recov- 
ery in oil to within a few points of the 
highest levels of the upward movement. 
Buying power dried up on the advance, 
and with moderate selling from refin- 
ing sources and packers, the market 
again reacted moderately. 

Commission houses and professionals 
were on the buying side, as were in- 
terests with western and southern con- 
nections. Part of the southern buying 
was put down by ring observers to mill 
account. The steady tone was rather sur- 
prising to many in view of the action 
in cotton, but the market had the sym- 
pathetic influence of a firm tone in 
crude oil, the ability of lard to hold a 
good part of the recent upturns, and a 
continued lack of material pressure of 
new oil on the market. 

Decided strength in wheat found sym- 
pathetic reflection amongst ring trad- 
ers in oil, the latter watching the grain 
markets closely. A fairly stable situa- 
tion in securities also came in for at- 
tention. On the other hand, there were 
reports of a material increase in the 
movement of seed to mills and of a 
tendency on the part of buyers to back 
away from heavier seed offerings. Seed 
gt were reported displaying a slight- 
y easier tone than a week ago, never- 
theless southeast seed was quoted at 
$15.00 per ton, and Valley seed at 
$16.00 per ton. 

Cash Oil Demand Routine. 


Cash oil demand was more or less 
routine. Fresh business was reported 
fair, and deliveries against old orders 
were said to be on a good scale. Dis- 
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Many of the leading packers 
and wholesalers of the mid- 
dle west, east, and south are 
selling Mistletoe. Let us re- 
fer you to some of them. 





Chicago, Illinois 


G. H. Hammond Company 


WEEKLY REVIEW 


tribution, however, is not large, but 
some encouragement was afforded the 
trade by the sharp drop in lard stocks 
at Chicago during October, to 13,330,- 
018 Ibs., compared with 29,624,642 lbs. 
at the beginning of the month, and 12,- 
567,030 Ibs. on Nov. 1, a year ago. 

In cotton oil circles, it was quite evi- 
dent that the trade continued fearful 
of a 17,000,000-bale cotton crop. As a 
result, there was some evening up be- 
fore the Government report due next 
week. Such a crop, it is argued, would 
produce approximately 4,250,000 bbls. of 
new oil, which with the carryover, 
would make available supplies for the 
season of nearly 5,000,000 bbls. The 

atest seasonal consumption was 
around 3,600,000 bbls. with little prob- 
ability of distribution during the pres- 
ent season reaching such a figure. 

However, should trade improve suffi- 
ciently to bring about a consumption as 
great as the largest on record, there 
would still be a carryover of around 
1,400,000 bbls. at the end of: the sea- 








SOUTHERN MARKETS 


New Orleans. 

(Special Wire to The National Provisioner.) 

New Orleans, La., Nov. 5, 1931.— 
Cotton oil has been more active in 
sympathy with grains and lard, crude 
advancing %@%c lb. There have been 
liberal sales of Valley to compound 
manufacturers at 4c lb. Buyers are 
awaiting government crop estimate due 
Monday, with bearish expectations. 
Bleachable is dull at 4%c lb. loose New 
Orleans. Seed is higher and the move- 
ment is increasing. 


Memphis. 

(Special Wire to The National Provisioner.) 

Memphis, Tenn., Nov. 5, 1931.—Crude 
cottonseed oil, firm at 3% @4c lb.; forty- 
one per cent protein cottonseed meal, 
$17.50@18.00; loose cottonseed hulls, 
$3.00@4.00. 

Dallas. : 

(Special Wire to The National Provisioner.) 

Dallas, Tex., Nov. 5, 1931.— Prime 
cottonseed oil, 3%c lb.; forty-three per 
cent meal, $17.50; hulls, $5.00; mill run 
linters, 142@3c. 





son. The smaller the distribution this 
season, it is argued, the larger the car- 
ryover will be. As a result of this un- 
satisfactory statistical outlook, some 
are materially surprised at the close- 
ness with which cotton and cottonseed 
oil deliveries are selling. 
Large Crop Estimates. 

One private estimate placed the crop 
at 16,748,000 bales, while a southern 
bureau this week estimated the produc- 
tion at 15,243,000 bales. Another placed 
the crop at 16,637,000 bales. Close ob- 
servers in cotton are inclined towards 
the larger figures. Such a gs 2 con- 
stantly leads the professional element 
to believe that sooner or later pressure 
of supplies must be felt in the ring. 
However, crude oil in the Southeast and 
Valley, after sagging from 4c to 3%e, 
recovered to 4c sales, with packers 
again buying. In Texas sales were 
again made at 3%c. 

Rains the past week caused some 
slight interruption to picking of. cot- 
ton in the central portions of the belt, 
but in general this work continued to 
make good progress. The mild, sunny 
and mostly dry weather this fall has 
been unusually favorable for gathering 
the cotton crop, and picking is well ad- 
vanced. Frost during the week in the 
Northwestern part of the belt did no 
appreciable harm. 

COCOANUT OIL—While buying in- 
terest was moderate, the market dis- 
played a firmer tone and offerings less 
free. The market reflected, to some ex- 
tent, the betterment in competing di- 
rections. At New York, cocoanut oil 
tanks were quoted at 38% @3%c. At 
the Pacific Coast, tanks were quoted 
nearby 3%c; shipment, 3%@3%éc. 

CORN OIL— Market was rather 
quiet, with last business passing at 4c 
f.o.b. mills and with prices quoted at 
that level. Later sales were reported 
at 4%c, with producers asking as much 
at 4%c f.o.b. 

SOYA BEAN OIL—Market was very 
steady, but trading was quiet. New 
York was quoted at 4@4%c sellers’ 
tanks, and the market at 3%c f.o.b. 
western mills for sellers’ tanks. 

PALM OIL—A very steady tone fea- 
tured this market, with no particular 
pressure from first hands. Demand, at 


~ MARGARINE. 
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best, was moderate. At New York, spot 
Nigre was quoted at 3% @4c; shipment, 
38% @3%c; spot Lagos, 4c; shipment 
Lagos, 3.85c; 12% per cent acid oil for 
shipment, 3%c. 

PALM KERNEL OIL—Demand was 
rather quiet, but the market held very 
steady. Bulk oil at New York was 
quoted at 3.85@4c c.i.f. 

OLIVE OIL FOOTS—Demand was 
limited, but there was no pressure from 
sellers, and prices were maintained 
with New York. Spot foots were quoted 
at 4% @5c; shipment, 45% @4%c. 

RUBBERSEED OIL—Market nomi- 
nal. 
SESAME OIL—Market nominal. 

PEANUT OIL—Market nominal. 

COTTONSEED OIL — Demand for 
store oil was fairly good, and New York 
stocks of bleachable oil on November 1 
were reduced to only 360,000 lbs. South- 
east and Valley crude was 4c sales and 
asked; Texas 3%c sales. 

Market transactions at New York: 


Friday, October 30, 1931. 


ee Se ere eer 480 a 

TT ee ke tae 485 a. 
POR catch utile bi base” peek 498 a 512 
ERE pee 493 a 505 
EE coe 2 506 505 505 a 506 
May 9 505 500 507 a 508 


Sales, including switches, 11 con- 


tracts. Southeast crude, 3%c nominal. 

Saturday, October 31, 1931. 

SRT ae RS SR Ee 485 a 
ge SR os Ser oe a 
Pee aca wkas ba Cae es 496 a 512 
DO ik és nce a bebe ones 498 a 508 
~<a bs sae “ones ewe 510 a 515 
May 11 519 513 516 a.... 
Sales, including switches, 11 con- 


tracts. Southeast crude, 3% @4c. 


Monday, November 2, 1931. 


EPR RA RE eer rs 485 a 

ee Lae Sota ed bk a 
SS re eer ce 495 a 512 
DRE ee ee a oe a wed 6 495 a 509 
cc ase tr Bato ak oe 512 a 520 
May 7 519 518 517 a 523 


Sales, including switches, 7 contracts. 
Southeast crude, 3% @4c. 


Tuesday, November 3, 1931. 
HOLIDAY—No market. 


Wednesday, November 4, 1931. 


ee ke ak 485a. 
RRR TEE Ee ae 485a. 
DRS Seal bbbe rekakt here 495 a 512 
RS ss Seda a aaa brs 495 a 510 
BO acid 14 510 505 508 a.... 
May 12 518 515 517a 519 


Sales, including switches, 26 con- 
Southeast crude, 4c asked. 


Thursday, November 5, 1931. 














ea ae 451 a. 
a sche ease 468 468 460a. 
RE cee ees 500 500 486 a 495 
PN, 6 ou h woke wena Baee 480 a 500 
RE 65.0 GS ae 508 500 502a.... 
ae 515 509 509 a 511 
Late markets on this page. 
HULL OIL MARKETS. 


Hull, England, Nov. 4, 1931.—(By 
Cable)—Refined cottonseed oil, 24s 6d; 
Egyptian crude cottonseed oil, 22s. 
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The Week’s Closing Markets 


FRIDAY’S CLOSINGS 


Provisions. 

Hog products were irregular the lat- 
ter part of the week fluctuating in 
mixed trade with the wheat movements 
and hog price developments. Cash 
trade is fair. Sentiment is mixed, the 
trade expecting continued liberal hog 
run. 


Cottonseed Oil. 

Cotton oil is moderately active and 
rather steady. Commission house lo- 
cals are absorbing hedge selling liqui- 
dation; cash trade quieter; crude offer- 
ings well held. Southeast and Valley, 
4c asked; Texas, 3%c asked. There is 
further evening up for government re- 
ports next week. 

Quotations on bleachable cottonseed 
oil at New York Friday noon were: 

Nov., $4.40 bid; Dec., $4.75@5.00; 
Jan., $4.80@4.99; Mar., $4.92@5.02; 
May, $5.10 sale. 

Quotations on prime summer yellow: 

Nov., $4.40 bid; Dec., $4.60@5.00; 
Jan., $4.70@5.00; Mar., $4.80@5.00; 
May, $4.90@5.10. 


Tallow. 
Tallow, extra, 3%c f.o.b. 


Stearine. 
Stearine, 6% @7c. 


Friday’s Lard Markets. 

New York, Nov. 6, 1931. — Lard, 
prime western, $7.25@7.35; middle 
western, $7.05@7.15; city, 7@7%c; re- 
fined continent, 744c; South American, 
= Brazil kegs, 842c; compound, 7% 


Je 


BRITISH PROVISION MARKETS. 

(Special Cable to The National Provisioner. ) 

Liverpool, November 6, 1931.—Gen- 
eral provision market quiet and un- 
changed; demand for A. C. hams and 
-pure lard very poor; no demand for 
picnics and square shoulders. 

Friday’s prices were as follows: 
Hams, American cut, 69s; hams, long 
cut, 92s; shoulders, square, none; pic- 
nics, none; short backs, 61s; bellies, 
clear, 48s; Canadian, none; Cumber- 
lands, 54s; Wiltshires, none; spot lard, 


50s. 
or 
EUROPEAN PROVISION CABLES. 


The market at Hamburg for fatbacks 
was slightly firmer during the week 
ended October 31, 1931, according to 
cabled reports to the U. S. Department 
of Commerce. The market for refined 
lard and prime steam lard showed a 
tendency to decrease. Frozen pork 
livers stocks were light. Prices per 
100 kilos were as follows: Refined lard 
$20.00; prime steam lard, $19.50; fat- 
backs 10/12 lIbs., $20.75; fatbacks 12/14 
Ibs., $21.25; fatbacks 14/16 lIbs., $21.75; 
frozen pork livers, $14.00; extra oleo 
oil, $18.25. 

Receipts of lard for the week were 
1,928 metric tons, 153 metric tons of 
which came from Denmark. Arrivals 
of hogs at 20 of Germany’s most im- 
portant markets were 95,000 at a to 
Berlin price of 11.46 cents a pound, 
compared with 90,000 at 13.61 cents a 
pound, for the same week of last year. 

The Rotterdam market was slightly 
firmer. Sellers were reserved, and this 
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restricted business in oleo products be. 
cause of light stocks. Demand wag 
good for prime and extra premier jus. 
Prices per 100 kilos as follows: Extr 
neutral lard, $25.00; extra oleo oil, 
$18.00; prime oleo oil, $17.90; extra 
premier jus, $11.80; extra oleo stock, 
$18.00; refined lard, $21.40. 
The market at Liverpool was rather 
quiet. Demand was medium and prices 
remained the same as last week. 
The total of pigs bought in Ireland 
for bacon curing was 27,000 for the 
week, as compared with 27,200 for the 
corresponding week of last year. 
The estimated slaughter of Danish 
hogs for the week ended October 28 was 
122,000, as compared with 128,000 for 
the corresponding week of last year, 















DANISH BACON EXPORTS. 

Exports of Danish bacon for the 
week ended October 31, 1931, amounted 
to 7,973 metric tons compared with 
8,546 metric tons last week and 6,155 
metric tons during the corresponding 
week of last year. 

ee eres 


PORK PRODUCTS EXPORTS. 
Exports of pork products from prin- 
cipal ports of the United States dur- 

ing the week ended October 31, 1981: 


HAMS AND SHOULDERS. INCLUDING 
WILTSHIRES. 











































Jan. 1, 
——Week ended——_ ‘3lte 
Oct. Nov. Oct. Oct. 
31, 1, 24, 31, 
1931. 1930. 1931. 1981 
M ibs. M ibs. Mibs. M libs. 

Weteh ncvesccvesss 420 767 «1,025 T1382 
To BelgimmM ..ccccce cece oon Seek 867 
United Kingdom ... 292 736 45 90,178 
Other Europe ...... ..-- ileus 2 
UN ss cece cen ons so x | eee 163 4,488 
Other countries ..... 17 31 17 6,77 

BACON, INCLUDING CUMBERLANDS. 

ee 1,010 1,036 1,176 35,490 
To Germany ....... 125 5 130 «2127 
United Kingdom ... 4381 763 761 17,66 
Other Europe ...... 124 161 70 4,337 

in cabntnak see oss 266 1 168 8,455 
Other countries 64 106 47 «(286T 

PICKLED PORK. 

Dated . cccccecssres 38 221 83 12,804 
To United Kingdom. 10 18 7 14 
Other Europe ...... .... 5 34 
RI RE 24 160 40 «(3,512 
Other countries .... 4 38 2 7,40 

LARD. 

EE wis sknooesees 10,087 8,599 8,854 471,219 
To Germany ....... 8,575 340 = 2,579 108,835 
Netherlands ........ 344 353 171 22,867 
United Kingdom ... 3,943 6.874 4,389 212.48 
Other Europe ...... 743 170 226 21,800 
GRR, cc coecsceceseve 1,006 398 1,169 39,147 
Other countries .... 386 464 329 71,008 

TOTAL EXPORTS BY PORTS. 

Week ended October 31, 1931. 
Sistas ond - Pickled 
shoulders, Bacon, pork, 

Mibs MlIbs. M Ibs. Mibs. 

MER < ocandas coer s 420 1,010 38 10,087 
WRG cccdsciocccss enae ‘ane 5 vess 
oe eae 292 1590s | 
ee ER aks: iene Seis 24 «(ab 
ee Eee 111 a 
New Orleans ....... 17 4 4 80 
New SOR (5.45.5... es 581 5 5,14 

DESTINATION OF EXPORTS. 

Hams and 
shoulders, Bacon, 

Exported to: Mibs. Mibs 
United Kingdom (total) ..........++ 292 ¢ 
EROMINOEE 50.004 000000 ceheenveaeeean 197 a 
SEEN osc ce'necassnesegeah aaeeoure 80 Fy 
GHABROW occcccccccccsqeteccccesoons Sam 
Other United Kingdom\..........-- 15 ewe 

Lard, 

Exported to: Mite. 
Germany (total) ..........ssccececececsene He 
FERMION, o.pcns0000000.0 00555 5045n RN * 
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A Page for the Packer Salesman 























| Meet the Meat Man 


By John C. Cutting, Advertising Manager, 
Wilson & Co. 

The screen door, a fixture of O’Toole’s 
Fancy Meat Market until the first snow, 
banged with a Gaelic shiver as Dennis 
Cassidy eased into the horizon. 


IX 
“Faith, an’ I thought the federai |. \ 
agents had deported you,” chirped the 3 


proprietor, as he smeared the knife on 
his none-too-lily-white apron, and 
greeted the salesman. 

“Still shootin’ across the fast ones, 
ain't you?” Cassidy replied, as he 
breezed up to where Michael O’Toole 
was standing. “Well, now you just get 


a load of this,” began Dennis, as he } 


began to get set for a short spiel. “I’ve 
been to a convention and——” 

“Oh yes, I know those things,” 
laughed O’Toole. “Lots of speeches, 
heavy eating, late hours—and head- 
aches. You can’t tell me anything about 
conventions——” 


Not Like the Old Days. 


“Yes,” interrupted the salesman, 
“there were speeches, but not much 
heavy eating unless it was done outside 
the convention hote ad 

“What do you mean?” 

“A lunch would put an awful crimp 
in one,” explained the Harp, “and if 
you ate dinner it was necessary to slap 
a mortgage on the home.” 

“By all the saints,” cut in O’Toole, 
“and such pig hocks and beer we used 
to have at our conventions in the good 
old days. 

“Well, that’s another story, as the 
bricklayer said when he quit for the 
day. But let me tell you something 
about the convention,” added the sales- 
man, 

‘Tm all ears,” said the proprietor, 
“but put that order book away, so I 
can enjoy your tale. And I hope they 
told you how you can sell me meats 
lower than you do.” 

Cost of Late Orders. 


‘I'm glad you mentioned that,” said 
the salesman. “If you could make up 
that Tipperary mind of yours on just 
what you need for your box when I’m 
here every day, instead of phoning 
about 3 o’clock in the afternoon for 
some extras, we wouldn’t have to shoot 
out a five ton truck just to satisfy 
you” 

“Oh, yeah” O’Toole was getting 
a little red behind the ears. 

“And another thing,” cut in the fight- 








INDEPENDENT STORE GAINING. 


SY A packer salesman who covers Chi- 

SS XY QQ . ; 
~ F -.s>* MQgy cago suburban territory and who for 
G: Ma ah OX some time has been worrying about 


the competition of the chain stores, 
says there appears to be a consumer 
drift to the independent merchants. 

“I notice it first in my volume of 
sales,” he said recently, “and inquiry 
| confirmed that the numbers of cus- 
, tomers in the stores of the independent 

. merchants are increasing. This applies 
‘| particularly to those stores that are 
up-to-date and that are making an 
| honest effort to serve their trade effi- 
ciently—give good service and volume. 

“The reason for this interest in 
the independent store on the part of 
housewives is not clear. No doubt 
money conditions are an influence, but 
in my territory at least, it seems to 
be increasing. 

“I wonder if other salesmen are 
noticing a similar condition. If they 
are it would be interesting to hear 
from them.” 








HE NEEDS TO DRESS UP. 


fe 
CASHING IN ON ADVERTISING. 


Watch your firm’s advertising. Carry 
seme of it with you and let your cus- 
tomers know what is being done to in- 
crease their sales and the demand for 
your brands. When important ads are 
to appear, tell your customers the dates 
so that they can tie in their local ad- 
vertising with them. 

It also pays the packer salesman to 
do his best to have retailers use the 
store advertising matter sent to them. 
Store cards, window advertising and 
direct mail matter all build good will 
and increase a store’s volume. And the 
more of this matter that is used the 
more merchandise the packer will sell 
and easier he will sell it. 

ee 


SUPER-SALESMANSHIP. 


The valiant Manager of Sales 

Had often stemmed the fiercest gales, 
Had overcome depression’s thrall 

That shrouded business like a pall, 
Had oft dispelled a sense of gloom 
By launching forth a selling boom. 


He strolled along the river’s brink, 
Ostensibly to plan and think— 
When lo! behold! he came upon 

His foremost salesman, who had gone 
To that lone, cheerless river side 

To end it all by suicide. 


“Wait!” said the expert selling chief, 
“Your weakness is past all lief; 
Let’s have a fifteen minutes’ chat 
On Salesmanship, and this and that; 
So calm yourself, to learn from me 
The use of Sales Psychology.” 


They had their confidential talk, 

Rose arm in arm as white as chalk, 
With goose-flesh pimples on their skin 
bad to the bridge AND BOTH JUMPED 


ing packer salesman, “If you’d use 
some of those swell store cards of ours 
up here instead of nailing them over 
those broken cellar windows——” 


“You’re telling me——” O’Toole’s 
eyes were beginning to bulge. 

“You said it,” Cassidy shot back. 
“And another thing, why not make this 
market look like a market instead of 
taking on the appearance of the last 
hour of a sheriff’s sale. Look at your 
windows,” added Cassidy, “they’re 
about as snappy looking as an old car 
barn. People passing on the sidewalk 
can’t tell whether you’re a mortician— 
or just plain dead yourself.” Cassidy 
had lots of stuff and was grooving 
some fast ones, which O’Toole wasn’t 
even whiffing at. 


Doll Up the Store. 


“Say, whose store is this?” asked the 
much-nettled proprietor. 


‘Is it a “store?” asked Cassidy. 
“Granting your claim, Michael, I’m 
coming down here tonight and you and 
I are going to cut up some crepe paper, 
shove a few potted plants into conspicu- 
ous window spaces, and decorate the 
whole place with store cards, window 
streamers and what have you, we'll 
make the place look like something——” 

“For instance?” asked O’Toole. 

“And I’m writing an order for a 
dozen hams, 8 to 10 average, for the 
morning delivery.” Cassidy edged 
toward the door and was gone. 

“Well, I’ll be ——” : 


Another Cassidy and O’Toole story will 
appear on this page in an early issue. 


—JOHN ARNOLD BUTLER. 


Blayney-Murphy Co. 
Denver, Colo. 
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Live Stock Markets 


CHICAGO 


(Reported by U. S. Bureau of Agricultural 
onomics. ) 


Chicago, Ill., Nov. 5, 1931. 


CATTLE—Compared with a week 
ago: Strictly good and choice fed 
steers and yearlings, 25@50c higher, 
weighty kinds in broadest demand at 
maximum upturn. Lower grades were 
very uneven, but prices are not much 
different from week ago. Top, $12.00 
on mediumweight and weighty steers; 
best yearlings, $11.75; yearling heifers, 
$10.25. Very few strictly dry-fed steers 
arrived, bulk selling at $11.00 upward. 
Rank and file of warmed up and short- 
fed crop went at $6.50@10.00, with 
grassers largely $4.00@6.00. Best 
western grass steers with weight, $6.00; 
average cost slaughter steers, exclusive 
of westerns, around $9.00; all grades 
and classes of she stock, 25@40c higher 
for week; bulls, weak to 25c lower; 
vealers, 25@50c higher. Approximate- 
ly 15,000 head of western grassers in 


run. 
HOGS—Compared with one week 
ago: Market mostly 25@35c lower, 
bulk of decline coming late last week. 
Lower fresh pork trade was main bear- 
ish factor this week; excessive supplies 
were weakening factor late previous 
week. Shipping requirements were 
large. Week’s top, $5.00, paid Monday 
and early today; lowest top, $4.80, paid 
Tuesday. Late bulk, 220 to 300 Ibs., 
$4.65@4.90; 170 to 210 lbs., $4.50@4.75; 
140 to 160 lbs., $4.40@4.65; pigs, $4.00 
@4.50; packing sows, $4.15@4.50. 
SHEEP—Compared with a week ago: 
Most grades of fat and feeding lambs, 
15@25c lower, thin westerns, in liberal 
supply, off more in instances. Fed 
westerns were fairly numerous. Sheep 
were steady to weak. Closing bulks: 
Good and choice native and fed western 
lambs, $5.50@6.00, largely to packers; 
closely sorted natives, $6.25@6.35 to 


city butchers. Week’s early top, $6.75; ~ 


medium to good range lambs, $5.00@ 

5.75; native bucks, $4.50@5.00; throw- 

outs, $3.50@4.50; lightweight fed year- 

lings, $5.00; fat ewes, $1.50@2.50. 
ioscan 


KANSAS CITY 


(Reported by U. S. Bureau of Agricultural 
Economics. ) 


Kansas City, Kan., Nov. 5, 1931. 
CATTLE—Strictly good and choice 
fed steers and yearlings have been 


FELIX GEHRMANN 


Commission Buyer of Live Stock 
Room 606—Exchange Bldg., Union Stock Yards 


Long Distance Phone 
YARDS 0037 
Private Wires to Clear- 
ing House Floor and 
Hog Alley 








scarce, and the few offered met a broad 
demand at 25@50c higher rates. On 
the other hand, shortfeds have been 
plentiful and are closing at steady to 
25c lower prices compared with last 
Thursday. Choice long yearlings scored 
$10.90 late in the week, while 1,220- 
pounders brought $10.50. Other good 
to choice fed natives cleared from $9.00 
@10.40, while most of the shortfed ar- 
rivals were taken from $5.00@8.00. A 
few plain quality straight grassers 
ranged down to $3.25. She-stock held 
at mostly steady levels, and bulls ruled 
strong. Vealers are steady to 50c high- 
er, with the late top at $7.00. 

HOGS—Although a stronger under- 
tone featured the hog trade on late 
days, sellers were unable to recover the 
sharp losses effected on last week’s 
close. Final prices are still 20@25c 
under last Thursday, with the late top 
resting at $4.85 on choice 210- to 260- 
lb. averages. The late bulks scaling 
180 lbs. and up sold from $4.65@4.80, 
while 140- to 170-lb. weights ranged 
from $4.25@4.60. Packing sows are 30 
@40c off at $4.35 down. 

SHEEP—A very uneven trade pre- 
vailed in the fat lamb market. After 
a sharp advance on Monday the market 
weakened, and final values on range 
offerings are mostly 25c lower. Na- 
tives, however, sold to a better advan- 
tage than recently and are about steady 
for the week. Choice range lambs 
scored $6.40 at the week’s opening, but 
at the finish most sales were from $5.75 
down. Mature classes were scarce at 
steady to weak prices. Fat ewes sold 
from $2.25 down. 


ee 
OMAHA 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 


Omaha, Neb., Nov. 5, 1931. 

CATTLE—Fed steers and yearlings 
met with a two-way market during the 
week, good and choice grades finding 
an improved demand and scoring an 
advance of 25@50c. Medium grades 
were draggy and held barely steady. 
She stock closed the week strong to 
mostly 25@50c higher. Bulls sold 
strong to 25c higher and vealers strong 
to 50c higher. The week’s top price 
of $11.25 was paid for choice long year- 
lings, light steers and medium weights 
averaging 1,277 lbs. Practical top on 
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ag reached $6.50, with a few g 
HOGS—Trend to hog values contip. 
ued downward early in the week, by 
some reaction developed on Wednesday 
and Thursday. Comparisons Th 
with Thursday show light lights 
20c lower; medium weight and h 
butchers, steady to 15c lower; soy, 
steady to 10c lower. Thursday’s top 
held at $4.70 on choice 230-lb. bu 
with the following bulks: 140- to 17. 
Ib. weights, $4.10@4.35; 180- to 350, 
weights, $4.40@4.60; packing Sows, 
$4.00@4.35; stags, $3.50@4.00. 
SHEEP—Dulliness featured most of 
the period in the market for slaughter 
lambs, with comparisons Thursday with 
Thursday showing values weak to 2h 
lower. Matured sheep have been scares 
and unchanged. Bulk wooled } 
including natives, range and fed w 
offerings cashed at $5.50; closely sorted 
choice grade quotable up to $5.65. Fed 
clipped lambs, 90- to 98-lb. av 
choice grade, $5.25@5.50. Good 
choice ewes are quoted $1.75@2.25. 
a 


ST. LOUIS 


(Reported by U. S. Bureau of Agricultural 
conomics, ) 


East St. Louis, Ill., Nov. 5, 1981, 


CATTLE—Compared with week ago: 
Medium and good steers sold mostly 
25c higher; western steers, steady to 
25c lower; mixed yearlings, heifers and 
medium bulls, steady; medium and good 
cows, steady; commonest cows, cutters 
and low cutters, 25c higher; good and 
choice vealers, 75c higher. Bulk of na- 
tive steers scored $6.00@9.25; most fat 
kinds, $8.00@9.75, with top yearlings 
$10.25 and best matured kinds $9.%, 
Western steers ranged from $3.75@ 
6.00; bulk, $4.75@5.85. Bulk of fat 
mixed yearlings and heifers cashed at 
$7.00@7.50; medium fleshed kinds, $5.00 
@6.50, top mixed landing $9.00 and best 
heifers $8.00. Most cows brought $2.% 
@3.50; top, $4.00; low cutters, $1. 
2.25. Top medium bulls today, $3.25; 
best vealers, $8.50. 

HOGS—Swine prices recovered some 
of the losses of late last week, but still 
finished 15@25c lower than last Thurs- 
day. Top price on Thursday was $5.05, 
while bulk of hogs earned $4.75@5.00; 
sows, $4.00@4.50. 

SHEEP—Fat lambs fluctuated con- 
siderably but finished steady to 22e 
higher for the week; throwouts and 
sheep, steady. Bulk of lambs tu 
to packers late at $5.50@5.75, with a 
few lots of city butchers at $6.00@ 
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625. Common throwouts earned $3.50; 
fat ewes, $2.00 downward. 


ST. JOSEPH 


porte by U. S. Bureau of Agricultural 
(Re died Economics.) 


St. Joseph, Mo., Nov. 5, 1931. 

CATTLE—Another two-way market, 
in which good and choice steers and 
yearlings figured 25@50c higher and 
the lower grades mostly 25c and spots 
50c lower, characterized the week’s fat 
cattle trade. High finish was virtually 
lacking. Part loads sold up to $10.75 
and individuals above $11.00, but 
nothing in carlots good enough to bet- 
ter $10.35. Bulk of the few native fed 
cattle sold from $8.00@10.00; fed 
grassers, which predominated, mostly 
$6.25@8.00; most straight grassers, 
$4.75@5.75; commonest, $3.00@4.25. 
She stock finished with little change; 
bulls and vealers also unchanged; heavy 
calves strong. Good, 800-lb. heifers 
prought $8.50; grassy and short fed 
heifers, mostly $4.50@7.25; beef cows, 
largely $2.75@3.50; cutter grades, prin- 
cipally $1.75@2.50; bulls, $2.75@3.00; 
top vealers, $6.50; calves, mostly $3.50 
@5.00. 

HOGS—The top on hogs dipped to 
a new low of $4.65, later recovering and 
today moving to $4.80, with the market, 
however, still 30@35c lower for the 
week on butchers and steady to 25c 
lower on sows. Up to this time last 
week, the top had never been at any 
time since March, 1908, below $5.00. 
Bulk of finished hogs today brought 
$4.65@4.75; others, $4.40@4.60; sows, 
mostly $4.00@4.25, best light kinds, 
$4.50. 

SHEEP—A 50@75c decline at mid- 
week leveled off an early advance, and 
the market stood today at the season’s 
bottom, best range and native offerings 
selling at $5.50, with bulk $5.00@5.50; 
fat ewes, up to $2.50 early in the week, 
but quotable at $2.25 down late. 

——-o-—- 


SIOUX CITY 


(Reported by U. S. Bureau of Agricultural 
Economics, ) 


Sioux City, Ia., Nov. 5, 1981. 

CATTLE—Better grade beef steers 
and yearlings scored additional 25@50c 
advances, and the top reached a new 
season’s high mark at $11.50 on best 
1,114-lb. weights. Good and _ choice 
kinds brought $9.00@10.50 freely. 
Plainer offerings found a slow release 
at weak to 25c lower values. Numerous 
loads cleared at $7.00@8.50, and a few 
dropped to $5.00 and under. Fed she 
stock ruled firm, but grassy kinds closed 
weak to 25c lower. Best fed heifers 
made $9.50, a few short-feds turned at 
$7.25 down, and grassers bulked at $3.40 
@4.25. Most cows cleared at $2.75@ 
3.50. Bulls and vealers ruled steady, 
medium bulls bulked at $2.50@3.00, and 
7 cama vealer top remained at 


HOGS—Swine prices slumped to a 
$4.40 top early, but keen competition 
followed and the extreme top on the 
close was $4.65. Despite the late ad- 
vance, values ruled mostly 15@25c low- 
er than a week ago. Most 170- to 300- 
lb, averages brought $4.35@4.60, and 
Weights 160 Ibs. down cashed mainly 
$3.75@4.25. Majority of sows cleared 
at $4.00@4.25. 

SHEEP—Sharp price fluctuations, 
with substantial shipper demand pre- 
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venting further discounts, featured the 
week’s fat lamb trade. Best slaughter 
offerings topped at $6.50, but bulked 
late at $5.50@5.75, steady with a week 
ago. Aged sheep continued scarce, nomi- 
nally unchanged, with light weight fat 
ewes quotable up to $2.25. 


———_— 
ST. PAUL 


(By U. S. Bureau of Agricultural Economics and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Nov. 4, 1931. 

CATTLE—An uneven trend has fea- 
tured the trade in the cattle division, 
better finished steers and yearlings ad- 
vancing 25@50c, while grassy and 
shortfed offerings have ruled slow and 
weak to in spots 25c lower. Choice 
yearlings sold at $10.50; better short- 
feds, $7.00@8.50; grassers and warmed- 
ups, $4.00@6.00. Grass cows centered 
at $3.00@3.75; heifers, $3.50@4.50; 
cutters, $2.00@2.75; bulls, $2.50@3.00. 
Vealers held at the season’s low point 
of $4.00@6.00. 

HOGS—Continued heavy liquidation 
of hogs made for further uneven de- 
clines of 15 to mostly 25c, uncovering 
another new low for many years. Bet- 
ter 180- to 300-lb. averages sold at $4.35 
@4.40; 160 to 180 lbs., $4.15@4.25; 140 
to 160 lbs., $4.00@4.15; pigs, largely 
$3.75; packing sows, $3.75@4.00. 

SHEEP—Fat lamb values worked un- 
evenly 25@50c higher, better grades 
showing the maximum downturn. These 
centered at $5.75 today; medium grades, 
mostly $4.75; common throwouts, $3.50. 
Fat ewes show little change, selling 
largely at $1.50 down; culls, 50c. 


——— fe — 


CORN BELT DIRECT TRADING. 


(Reported by U. S, Bureau of Agricultural 
Economics. ) 


Des Moines, Ia., Nov. 5, 1931. 
Compared with a week ago, hogs de- 
livered at 24 concentration points and 
7 packing plants in Iowa and Minnesota 
are mostly 25@35c lower. Well finished 
190- to 230-lb. averages predominated 
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in receipts late in the week. Hogs scal- 
ing 200 to 300 lbs. sold mostly from 
$4.20@4.60, and 170- to 190-lb. aver- 
ages largely from $4.00@4.35. Pack- 
ing sows were scarce and sold mostly 
from $3.75@4.10, with lighter weights 
up to $4.25. 

Receipts of hogs unloaded daily at 
these 24 concentration yards and 7 
packing plants week ended Nov. 5: 


This 
week. 
Weagas, Oct. Bios. sscicecvenss 2 
Memes, . Cet Rik b6s sce ccna 
Monday, Nov. 2 
Tuesday, Nov. ¢ 
Wednesday, 
Thursday, Noy. 


Unless otherwise noted, price quotations are 
based on transactions covering deliveries showing 
neither excessive weight shrinkage, nor excessive 


fills, 
a 
THE WEEK IN HOG FUTURES. 


Transactions in the hog futures mar- 
ket are reported by the Chicago Live- 
stock Exchange for the week ended 
Nov. 6, 1931, with totals from the 
opening of future trading on March 1, 
1930, to date, as follows: 


Week ended Since March 1, 
Nov. 6. 1930. 


Last 
week. 


13.700 
14,800 


Pounds sold 
Hogs sold 
Contracts sold 
Hogs delivered 


23,278,500 
99,200 
1,371 
24,612 
Pounds delivered .... 5,909,920 
Av. wt. hogs delivered 282 


Active quotations on future con- 


— for the week ended November 6, 
1931: 


Un- 
Light.* Med. Heavy. even. 
OCTOBER 31 TO NOVEMBER 6, 1931, 
INCLUSIVE. 
NO TRANSACTIONS. 


*Light hogs—not less than 170 lbs., nor more 
than 210 lbs. Medium hogs—not less than 210 
lbs., nor more than 
less than 260 Ibs., é 
even weight hogs—averaging not less than .200 
lbs., nor more than 280 Ibs.; excludes hogs weigh- 
ing under 160 lbs., or more than 330 Ibs. Carlot 
-—-16.500 Ibs., with a variation not in excess of 


1,500 Ibs. 
—— ~ fe 
Watch “Wanted P:ige” for bargains. 





Old Fashioned Safety 


with 


Modern Service 


The Nation’s Oldest and Largest 


Livestock Buying Organization 


Chicago, Ill. 
Cincinnati, Ohio 
Dayton, Ohio 
Detroit, Mich. 


Indianapolis, Ind. 
Lafayette, Ind. 
Louisville, Ky. 


Montgomery, Ala. 
Nashville, Tenn. 
Omaha, Nebr. 
Sioux City, Iowa 


Service Department, 1315 H S8t., N. W., Washington, D. C.— 
C. B. Heinemann, Mgr. 


K LIVE STOCK BUYING ORGANIZATION 
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LIVESTOCK PRICES AT LEADING MARKETS. SLAUGHTER REPORTS 


i ; i s c ts to The Nation 
Livestock prices at five leading Western markets Thursday, Nov. 5, 1931: —_ Special reports to he | it slaughteng at 
centers for the week ended October 3], 
weet pigs excl y,ind roast: cHTcaGo KANS. CITY. ST. PAUL, ‘vith comparisons: 
. CATTLE. 
Lt. It. (140-160 Ibs.) gd-ch 4.50 $ 3.75@ 4.35 
Lt. wt. (160-180 Ibs.) gd-ch.... 4.70 4.25@ 4.50 
(180- Ibs.) 4. 5 
. wt. (200- 
(220-250 Ibs.) 
Hyy. wt. (250- 
( Ibs. eo 
Pkg. sows ( lbs.) m 
Sitr. pigs (100-130 Ibs.) gd-ch... 
Av. cost & wt. Thurs. (pigs excl.) 
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a Cattle and Calves: Fort Worth 
ERS (600-900 LBS.) : Philadelphia 
- 11.00@11.75 10.00@11. 9.50@10.50 Indianapolis 
§.25@11.25 7.75@10. 7.25@ 9.50 New York & Jersey City. 
5.50@ 8.25 5.50@ 7. -00@ 7.2: Oklahoma City 
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CALVES (250-506 LBS.) : 


—_@—— 
Ga-ch. 


CANADIAN LIVESTOCK PRICES. 

Leading Canadian centers top live 
stock price summary, week endel 
October 29, 1931, with comparisons, r- 
ce nha an me ported by Dominion Live Stock Branch: 

; p BUTCHER STEERS. 

(90-110 1bs,)—Med-ch. .00@ 5.25 ~ 2.75@ 5. 75 = 3.50@ 4.60 2. : Up to 1,050 Ibs. 

EWES: 


(90-120 lbs.)—Med-ch. . 5 -00@ 2. ‘ 1.25@ 2.25 
(120-150 lbs.)—Med-ch. ° ° 7 . . i 2.00 
(All weights)—Cul-com. < . -50@ 1. ‘ . : 1.25 
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RECEIPTS AT CHIEF CENTERS. 000 a year ago. These were the small- 
Combined receipts at principal mar- ¢st receipts for the ten months period 
kets, week ended Oct. 31, 1931: of any year since 1915. 
At 20 markets: Cattle. ; : At Chicago, October hog receipts at 
Week ended Oct. 31......284,000 . 679,198 were larger than in October, 
k 8 687 1930, when 635,236 hogs were received. 
The average price was $5.10, the low- 
est for any month since March, 1908, 
and the lowest for October since 1900. ome Smart 
an ot 22 markets: The average weight was 224 Ibs. com- Sackatoon” 
ee Se Ost. OF 000 ~pared with 239 Ibs. in September, 231 
1930 561,000 Ibs. in October, 1930, and 238 lbs. in 
October two years ago. 
At 7 markets: \. L Pp. a 
sien Qua a0... U. S. INSPECTED HOG KILL. = eg 


Previous week 434.000 At nine centers during week ended Moose Jaw 
es Friday, October 30, 1931: Saskatoon 


Toronto é 3 
Montreal 
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OCTOBER HOG RECEIPTS. 

Hog receipts at the eleven principal 
markets of the country during October 
oe. a uae compared with seen bb 
1,756, in ptember, and 2,179,000 
in October, 1930. Receipts for the ten Watch the “Wanted” and °F 
months of 1931 at these markets totaled _t#l ------. eteeeeees 441,819 445,417 page for business opportunities 
20,685,000 head, compared with 21,815,- “Includes St. Louis, Mo. bargains in equipment. 
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pACKERS’ PURCHASES dg gO CHICAGO LIVESTOCK 
of livestock by packers at princi ; " : : Statistics of livestock at th i i 
ag the week ended Saturday, October Bi, aoe a = vee ame 4 24,379 we Stock Yards “for curent om cae ae 
with comparisons, are reported to The Na- Were see , pes are reported as follows: 
rt provisioner as follows: tad eos ‘= ‘a 35,185 14,407 
t s sees oe 7 RECEIPTS. 
é CHICAGO. QUNETB .nccccccevece 1,971 20 38,509 14,045 Cattle. Calves. Hogs. Sheep. 
. Cattle. Hogs. Sheep. 
a * Alaa a ae 12,385 13,988 98,073 40,20 MOR» Oct. 26... oe eee 
0 my ee MILWAUKEE. ed. 
4 = Wilson & Pi seaec te + $52 "923 «(OB 5T4 Cattle. Calves. Hogs. Sheep. Fri., Get. 30..... 
: May oye es ay riz. Co. 1,818 5,792 ay +4 1,885 » Oot. B..... 
Tae coat re imcc’ tease ee ae 
t weer  eeeS WET tee eee 
5 in seeieesetewenes 859 .... Previous week .. 
. Es. ce cunceses 114 $2 Year ago........ 60,888 , 1 
4 Lb Pkg. Co., 6,581 hogs; Independent 605 a pie .... Two years ago. * 260,187 12,136 164,046 81,172 
7 1,45 Co., 3,053 hogs; Boyd mham & 60 tees Total receipts for month and year to Oct. 31, 
; te ie hogs; Hygrade Food Products Corp, 4,440 tees 896 with comparisons: 
2 4 hogs; Agar Pkg. Co., 7,018 hogs. , eee 168 ne i aay ‘Year. 
t 5.0 Sonya cattle, 8,759 calves, 126,332 hogs, 301 319 208 248 1931. 1930. 1931. 19380. 
- oe Pe : 
2 hes 88 el incinding 196 cattle, 64 calves, 54,406 SERGE SEE APSE fle rigt) 7200 'asolorL ast an 
i hogs and 14,348 sheep bought direct. WOE. eseces etwas 3,350 9,162 25,680 2,168 Hogs .......678,883 635,236 6.000889 6,208’ 964 
: KANSAS CITY.. INDIANAPOLIS. Sheep ...... 516,884 530,823 3,631,183 3,631,160 
j Ne Cattle. Hogs. Sheep. Cattle. Calves. Horr. Shen. SHIPMENTS. 
re by bet 4 Foes & >. Ss ahi b 606 708 762 Cattle. Calves. Hogs. Sheep. 
’ ’ y our and Co..... 307 w 1; BY] 
| ae 319 .... .... Indianapolis Abt. Co. 460 Sc. oe 2 oe Some a i SS 
5 Ikan 2.297 2 807 2ii3 Ai 1 4 Tues., Oct. 27.... 5,985 792 7,469 14,881 
7 Saat ?eellCSA Oe Igemeier Bros. .. ea "37 Wed., Oct. 28.... 5,458 a. 87% 9% 
; — =. —. —_, Bros, . : 27 Thurs., Oct. 29... 4,920 170 © 4,348 10,878 
; Wei 1212 "701 "194 oes sae eco §«Fri., Oct. 30..... 2,354 223 7,708 5,126 
| ae ’ s “ Ski, Get. S82... 100 eves. eee 
a -- 17,078 = 22,975 + 22,502 Wo This week ....... 23,658 1,598 33,768 47,690 
ae OMAHA. . Comaae Fee Oe lo Previous week ..19,391 1,186 32,968 43,130 ' 
oe. Gushe and ee 3 sh Xear ago ........ 20,480 991 21,152 37,857 i 
eee Gin, tm. men tees ae OF... ee nc ae ee - 20,600 ee 
422.5 Armoer and Co. ......... 4,263 10,344 7,405 Shivners . 1,558 22.018 5,081 WEEKLY AVERAGE PRICE OF LIVE STOCK. 
Cudahy Pkg. Co. ......-. by --4 poe 14,081 Others .... . 80 1,089 426 Cattle. Hogs. Sheep. Lambs. : 
BEE EEE, OO, .2.c0ccece ; ‘ —_—- ‘ 
| MT ris & Co. wesc ccce eee 1392 1,008 «2887 Total ............ acse 3.47e a7.ene ecar Seek ented Oct 31-9 Fame eee Le 
xe = ie vesatsaess . of bts eed CINCTNN * TT 1930 . ah wn - a 10:50 HET 2.85 7.60 
C. 2 Bit -Speeererrrcerers nee ; eae 3 
BIE tage Pkg. Co., 1 cattle; Geo. Hoffman Pkg. Cattle. Calves. Hoge. Sheen. pag 2.0L UES 808 B48 Isao 
) 15.8 Co., 59 cattle; Mayerowich oF a oo 20 cattle; §. W. Gall’s Sons... .... 6 Te PG Sie io oa Cane dscencvic 13.85 9.30 5.70 13.75 4 
ek Omaha Pkg. Co., 83 Pkg. Co., Jdeal Pkg. Co. ...... ieee PM: eck: REN ne sleam cae ..-- 9.70 12.80 6.00 13.35 
| 5 cattle; J. Roth & gone, ie Rr . So. Omaha ¥, Kahn’s Sons (n.. 1,298 IRT = -G.ROS 581 Soe 
29g Co., 84 cattle; Lincoln Pkg. Co., 86 cattle; Kroger G. & B. Co.. 124 94 1.549 eees Av. 1926-1930 ....$12.35 $9.90 $5.00 $12.05 
m Nagle Pkg. Oo., 45 cattle; Sinclair Pkg. Co., J. Lohrey Pkg. Co.. a ae OR? 
soiu | 180 cattle; Wilson & Co., 40 cattle. A. To ete ©, 00. oi aI OS SUPPLIES FOR CHICAGO PACKERS. 
wi Total: 15,780 cattle, 51,882 hogs, 33,732 sheep. . Sander Pkg. Co.. .... oes (| ee seis Net supplies of cattle, hogs and sheep for pack- 4 
28 ST. LOUIS r Rchlachter's Sone. 177 200°... 164 ers at the Chicago Stock Yards: 
. ». F. iC} 0. eves a 1 P4 ecee i 
boc Cattle. Calves, Hoge:*Sheep, John F. Stegner .... 38 ‘842 |... “816 Cattle. Hogs. Sheep. 
| 273,52 SENET 5 55 <4 «sans R91 982 2891 |... *Week ended Oct. 31.... 28,900 150,100 67,000 
sae See SE hee .....0 03... 1,238 480-728 Ti Previous week .......... 81.724 122,073 T1979 
| = eb an 0 eae res 3.858 1.570 22.198 2.975 1920 22.0... .0l2lLLLLI52) 80,587 133,140 49,877 
CES. 30 1.916 382 Not including 907 cattle, and 5.506 hogs bought 192Bw. ee eee eeee reece eee 44,033 brig 76,362 
» line at: Beadle rmennigeindetle.... eee ees ; 
ended a 20'154 ries 4f REC APITUTATION, *Saturday, Oct. 31, estimated. 
ms, re- —————— Recanitulation ef nackare’ prechages by merketa HOG RECEIPTS, WEIGHTS, PRICES. 
ranch: a 6,687 66,254 8,358 for week ended October 31, 1931. with compart- Receipts, average weights and is tone and average 
Not including 2,088 cattle, 833 calves, 34,436 sons: prices of hogs, with com} 
hogs and 992 sheep bought direct. CATTLE. No pees iia 
Woek . ; ‘ 
pd ST. JOSEPH. ae wen: “a Rec'd. Wet. Top. Avg. 
pone Cattle. Calves. Hogs. Sheep. Oct. 31. week. 1980. *Week ended Oct. 31.181,800 222 $5.35 $ ber 
1980, Swift & Co. ......5 2,727 418 11,380 10,619 Chicago ..............4. 52.589 KRO18 A.ANg Previous week ....... i ot Sa Sas 
$15 Armour and Co. .... 3,112 411 11,797 5,905 Kansas Clty ......00000% 17O7R = 20.008 28.925 joo9 [11111 '!! 1164,046 236 9.65 9.15 
re | eee 3,132 170 Ee SO OME os oss 5 cee cls ciy 15.780 I9F48 17.554 O58 -164, ba . 
RON waimeniel -cinsialishans” Sleephtsmatal Vliet oe , we Lins otic Bole ae 17.447 26.294 14,114 1927 ¥ . 
5% SS ae 8,971 1,000 28,177 20,190 St. Josewh .............. 8 971 9.704 11.4 1926 
55 SIOUX CITY — er eis Le AA Care A ae 4 ed = ‘sip 
; . klahoma T wecccoted A “f 4 i 
4 Cattle. Calves. Hogs. Sheep, Wichita ................ 2004 4914 2.457 Av. 1926-1930 ...... 149,600 235 $10.60 $ 9.90 
+. 2490 0B 9,078 2.884 ROM TUTTI apaae agers anges “Receipts and average weights estimated. : 
: 13747 188 5,231 2°715 Milwankee ..........05. 3.350 3.540 4,425 CHICAGO HOG SLAUGHTERS. | 
$138 ae Reis 119 abe Indianapolis ............ 4998 5,202 6,908 Hogs slaughtered at Chicago under federal in- 
12.0 ‘ ’ 1,984 57 12,031 1,408 Cincinnati .......---+.+- 8,358 3,819 4,459 eaieatien for week ended Oct. 31, 1931, with com- 
+4 i A... a... ae, ERE eee 154,449 174,150 147,526 Parisons: 
: 9, Wee CRE Ok. She ie 5 hi visibewieccnccscics 139,906 i 
4 - 9,163 767 87,267 11,647 Hoes. Pte WAI oo oocs olka ccbsuicecycc ses 126,774 
“0 OKLAHOMA CITY. NR icasctialed aiaaaels TBBAAS LORD BORG TOR GOO? biickedcsGecesecdece édsadawecgen 153,659 
Hr Cattle. Calves. Hogs. Sheep. Kansas City ....... sees 22.975 14.877 37.587 Ne Cos cos Gs alee hbesalaad gesaneesiaeee 149,422 
+ 1,402 461 1,842 232) St, Louis 1s. .11........- 6R2K 70.774 45. RAB CHICAGO HOG SUPPLIES. q 
5235 . ar 453 1,908 pa OS RR a 23.177 22,777 28.877 Supplies of hogs purchased by Chicago packers i 
33 158 21 GRO!) lies) CINE hs va cis cess t 37.267 29427 25.799 and shippers during the week ended Thursday, : 
B beers > Mir 4 Oklahoma City ......... 4.290 4.187 4.441 November 5, 1931, were as follows: 
Hi : - 2,866 985 4,200 461 Wichita .....-..0. 000s 4917 3,982 7,554 Week 
1080 Not including 92 cattle and 202 hogs bought Denver .............++.: 6,951 5.206 5,067 he Pr 
4 direct. NE inch sv odstadiias 98.073 91.081 78.219 yg Ae 
+4 WICHITA Milwaukee ...........00. 25.980 23596 20,508 — x f 
10.0 ag Indianapolis ............ 47.516 39.000 48,194 Packers’ purchases 93,432 84,363 i 
Cattle. Calves. Hogs. Sheep. (Cincinnati .............. 22,198 22,182 22,247 Direct to packers ... .. 54.496 50,243 
Cudahy Pkg. Co. ... 1,210 470 2,644 1,386 Pi A OR ie Shippers’ purchases . 32,900 32,299 1 
Dold Pkg. Co. ..... 683 12 «(1,787 8 MD. ac5 caenetare sasien 537,512 446,042 eae 
$45 Pe Oo, BB Gare oe iees : ; : WG 5 oo cecivaey gaa aeste soak 
es a 26 
in ld O° cn. Se SED Bee aaa, 22'502 24.381 28.300 | 
Bes nee teat nsas P- setedves eee tee a ¢ 
4 - PS Abs on rey dailies ted 33.732 32.617 22.188 NEW YORK LIVESTOCK. 
GR twas ........... 2,004 482 «4,017 1,944 St Joneph 22..0.1..5.! 201190 21,007 rtaae _ Receipts of livestock at New York 
Not including 2,580 hogs bought direct. Sioux City ....... ‘) 11,647 121287 16,605 markets for week ended Oct. 31, 1931: 
DENVER gies OF OS Cutie, atv, Hogs, Shap 
Sale” Cattle. Calves. Hogs. Sheep, Denver ... 37,845 47,304 12.478 Jersey City ........ 5,148 7,608 5,047 37,603 i 
Swift St. Paul . 293 54800 62. Central Union ..... 2,216 604 ioe: an 
& Oo. ... 691 118 1,859 12,260 Q 04 Xs , ; 
: and Armour and Co. |... 860 151 1'756 17'068 Milwaukee a 2,168 Sons 2,881 New York ........ 738 2,948 19,934 10,427 
i ; dian : ara ; s 
tttteeee eens 1,869 870 3,836 8.017 Cinceaey i BS | LEY Sera. _ Total ............ 8102 11,250 24,981 61,878 
Total i Ya Previous week ...... 8,086 12,560 23,145 72,708 
RaNniea Ss esis 3,420 639 6,951 37,345 Total ............++.+-279,064 320,235 246,837 Two weeks ago..... 8,282 12,673 21,243 69,824 
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SATURDAY, OCTOBER 31, 1931. 
Cattle. Hogs. 


SSSSSS2S 22222852222 


a 
OBS te ht 


St. 

Oklahoma City 
Fort Worth .... 
Milwaukee .... 
Denver ... 
Louisville . 

Wi 


mos 


Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


2, 1931. 
50,000 


Bowron 


Fort Worth 
Milwaukee 


SSS2SE2S252222223 


Wichita .. 
Indianapolis . 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


2 So bO GS He tt Co CO 


oo 
= 
& 
a 


EE 


— 


Ah On 


Sioux City 

St. Paul 
Oklahoma City 
Fort Worth 


— 


sesegeeese2e2e222 


Louisville 
Wichita 
Indianapolis 
Pittsburgh .... 
Cincinnati 


ad oh el ol) 


WEDNESDAY, NOVEMBER 4, 1931. 


S 
6 


POEs 


_ 


AD WOH 


Milwaukee . 


i Sa0 
Louisville 
Wichita .... 
Indianapolis 
Pittsburgh 
Cincinnati 
Buffalo 
Cleveland 
Nashville 


THURSDAY, NOVEMBER 
Chicago 


sES582252222 


be 
3 


23 
seseyseseeseeess: 


338 : gues 


od t 
=F 


yo 


Bo 2 yh $ 90 ye 
u 
338 


233 


Milwaukee . 

Denver .... 

Louisville 

Wichita 

Indianapolis 

Pittsburgh 

Cincinnati 

Buffalo 

Cleveland 200 
Nashville 100 


FRIDAY, NOVEMBER 6, 
1,500 
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St. Joseph 
Sioux City 
St. Paul 
Oklahoma City 
Fort Worth .. 
Denver 
Louisville 
Wichita 
Indianapolis 
Pittsburgh 
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Cincinnati 400 2, 800 
Buffalo é . 2,300 
Cleveland d ; 900 
Nashville 100 


CONTINENTAL PORK MARKETS. 
(Continued from page 32.) 


tively favorable prices. The result was 
a slight weakening for German lard. 


Danish Markets.—The abnormal sup- 
plies of Danish hogs for export slaugh- 
terhouses noticeably slackened during 
the week. Normal figures of killings 
were reported again. This may be at- 
tributed, in part, to the more stable 
attitude of the pound sterling. The 
Danish krone fluctuated only slightly 
so that the situation on the hog market 
was contemplated more calmly by the 
Danish farmers. 

Qn account of dampened buying dis- 
position in German quarters, Danish 
export slaughterhouses were compelled 
to accept lower bids. On the average, 
trading in lard in boxes was done on 
the basis of from $20.00@20.50 c.i.f. 
Hamburg. For lard in bladders Danish 
slaughterhouses were asking about 
$1.00@2.00 more. Trading in tierces 
was done almost exclusively on the 
basis of $20.00. As the prices, in com- 
parison with American lard, were from 
$1.00 to $1.75 lower, buyers were turn- 
ing their interest more to this product. 
On the whole, however, demand was not 
very large and receipts could only be 
disposed of slowly. 

Holland Markets.—With the steady 
attitude of the market in regard to 
American lard, there was a noticeable 
buying disposition for early available 
merchandise. But future bids were not 
large, and sales were mostly made for 
immediate delivery. Now, as before, 
lively interest was given to Dutch lard, 
so that the prices given in the last re- 
port could be somewhat raised. During 
the period covered by the report the 
prices advanced to $20.75 f.o.b. Rotter- 
dam. At this price deals were closed 
regularly. Some producers had sold out 
completely and they can make new de- 


: — only by the middle of Novem- 
r. 


Hungarian Markets.—On account of 
lowered quotations for live swine on the 
Vienna market, Budapest quotations 
were also heavily pressed down. Heavy 
hogs were very much neglected. It 
was impossible, therefore, to obtain 
reasonably reliable quotations on bacon 
as well as lard. A great uncertainty 
is prevailing on the market. 

Polish Markets.—There was no ma- 
terial offered from Poland. Apparently 








Handling Hides 


Much money is undoubtedly lost 
by the packer through’ improper 
take-off and curing of hides and 
skins, 

Complete directions for the proper 
pends, ° des and skins have 
been published by THE NATIONAL 
PROVISIONER. Subscribers can 
obtain copies by sending in the fol- 
lowing coupon, accompanied by a 
2-cent stamp: 

The National Provisioner: 

Old Colony Bldg., Chicago, II. 

Please send me copy of directions 
for take-off and curing of hides and 
skins. 


Street 
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the Polish export slaughterhouses Wer 
not very well supplied, as Poland is 
again showing interest in Am 
lard. According to reports, in the 
week prices up to $34.00 have been ob. 
tained for duty-paid merchandise, This 
would correspond to approxima: , 
c.if. Danzig price of from $21.00@ 
For the protection of her own p 
tion, Poland is figuring on im 
customs duties, inclusive of ¢ 
from Danzig into the interior of P, 
at the rate of approximately $ 
Demand apparently has been good sing 
the slaughtering houses for export wen 
not in position to supply it. 

~ fe - 


CHICAGO HIDE MOVEMENT. 

Receipts of hides at Chicago for the 
week ended October 31, 1981, wer 
4,236,000 lbs.; previous week, 4,039,099 
Ibs.; same week last year, 3,279,000 Ibs: 
from January 1 to October 31 this year, 
175,172,000 Ibs.; same period a year ago, 
155,869,000 Ibs. 

Shipments of hides from Chicago for 
the week ended October 31, 1931, were 
7,781,000 Ibs.; previous week, 4,513,000 
Ibs.; same week last year, 3,860,000 
Ibs.; from January 1 to October 31 this 
year, 164,089,000 Ibs.; same period a 
year ago, 140,562,000 lbs. 

a 


WEEKLY HIDE IMPORTS. 
Imports of cattle hides at leading 
U. S. ports, week ended October 31, 
1931: 


Week ending New York. 


Nov. 1, 
Oct. 25, 1930 


To date, 1980... .1,382,941 
a 


TANNERS’ SEPT. HIDE STOCKS. 
Stocks of raw hides and skins held 
by tanners on September 30, 1981: 
ae 


1,511,091 


Sheep and lamb, skins 
Goat and kid, skins 


10,727,738 
Cabretta, skins 888,453 


1Preliminary figures. ?Final figures. 


fe 


SEPTEMBER SHEEPSKIN STOCKS. 
Stocks of sheep, lamb and cabretta 
skins for September, 1931, with com- 
parisons: 
September, August, September, 
1931. 1931. 1930, 
RAW STOCKS AT END OF MONTH. 


Sheep and lamb....9,317,212 9,536,121 8,664,206 
Cabretta $88,453 930,440 1,427,210 


IN PROCESS END OF MONTH. 


Sheep and lamb, 
total ............5,224,987 5,105,557 4,768,718 
Cabretta, total 319,991 405,576 525,621 


PRODUCTION DURING MONTH. 


Sheep and lamb, 
See ree 2,615,093 2,891,066 2,218,858 
Cabretta, total 33,010 246,147 276,918 


~~ 
WANT A GOOD MAN? 
When in need of expert packing- 
house workers watch the ™ classified 
pages of THE NATIONAL PROVISIONER 
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Hide and Skin Markets 


Chicago. 

PACKER HIDES—There was a mod- 
erate trade in the packer hide market 
this week, with prices a shade firmer. 
Total movement is estimated at around 
95,000 hides. Trading was handicapped 
to some extent by unwillingness of 

kers to accept one of the conditions 
imposed by the new form of buying con- 
tract. Tanners issued notice that effec- 
tive November ist hides would be 
bought only without the four per cent 
heretofore added to invoice to cover 
cost of trimming; this feature of the 
new contract the packers have refused 
to accept. This has resulted in some 
tanners remaining out of the market 
this week. However, there was a fair 
demand for hides in other directions, 
and some business reported going to 
dealers for tanner account. All trading 
this week, with the exception of one 
lot of branded cows sold by local small 
packer association, was done with the 
usual four per cent added. 

Prices on the New York Hide Ex- 
change advanced 65c to $1.10 this week 
for the active months. This resulted 
in some demand for hides in the spot 
market for delivery against Exchange 
contracts. Late this week an advance 
of 4c was paid for butt branded steers, 
and a car light native cows moved at 
a full half-cent over last week’s trad- 
ing price, while a few light cows moved 
earlier at 44¢ advance. 

Native steers sold at 8c for about 
4500 October-November hides. Ex- 
treme native steers brought 744c for 
one car; small packer association also 
sold a car Novembers at 7%c, all with 
the 4 per cent added. 

One car butt branded steers sold late 
this week at 8c for Novembers, against 
7%c paid by tanners previous week. 
Two cars Colorados sold at 7c, steady, 
early. Heavy Texas steers quoted 7% 
@8c, nom.; light Texas steers quoted 
6%@7c, nom. A few extreme Texas 
steers sold early at 64c. 

Heavy native cows could be sold at 
ic, with 742c asked. About 18,000 light 
native cows moved at 7%c, steady; 
small packer association sold five cars 
mid-week at 744c, for Exchange pur- 
poses; later one packer sold a car at 
7%c, all with 4 per cent added. About 
2,500 branded cows sold at 6%c, with 
the 4 per cent added, while small pack- 
er association sold four cars at 7c, 
without the 4 per cent added. 

Native bulls last sold at 5c; branded 
quoted 44% @4%4c, nom. 

FOREIGN WET SALTED HIDES— 
South American market rather quiet. 
Last trading on Argentine steers was 
at $31.25, equal to about 814c, c.i-f. 
New York; offerings held higher. 

SMALL PACKER HIDES — Local 
small packers sold up to end of Oc- 
tober, except for one lot of October 
hides. Last trading was at 7c for all- 
weight native steers and cows and 64s¢ 
for branded; bids at 4c more have since 
been refused for the unsold October 
hides, with holder asking 7%4c and 7c. 

Last trading in Pacific Coast market, 
ast week, was at 6c for October steers 
and 5%c for cows, flat, f.o.b. shipping 
points, 

COUNTRY HIDES — The _ country 
market is firm to strong; continued mild 
Weather has kept the country kill light 
and offerings of hides are rather scarce, 


resulting in a light trade. All-weights 
are generally held at 6c, selected, de- 
livered, for 48 lb. av. Heavy steers 
and cows offered at 5%42c. Buff weights 
appear scarce and elk leather tanners 
show considerable interest; sales re- 
ported at 6c early and generally held 
at 646c, with intimation that 6c would 
be paid. Extremes listed 6%@7%c, 
nom. Bulls unchanged at 3c, fiat. 
All-weight branded offered at 5c, flat, 
less Chicago freight. 

CALFSKINS—Packer calfskin mar- 
ket in considerably better shape; the 
recent trading has resulted in several 
killers being well sold up to end of 
October. Generally quoted 9@10c paid, 
as to points and sellers, with up to 
10%c realized recently for special 
points. 

Chicago city calf stronger; car 8/10 
lb. sold late last week at 7%c, and 
later couple cars 8/10 Ib. sold at 8c, 
or half-cent over last week’s quotation; 
car 10/15 lb. also sold at 8%c and gen- 
erally asking 9c. Outside cities, 8/15 
lb., quoted 8@8%c; mixed city and 
country lots around 74c; straight coun- 
tries 64%@7c. 

KIPSKINS — Packer kipskins fairly 
well sold up to end of Uctober. One 
packer sold a car at 10c for northern 
natives, special point; over-weights 
quoted around 9c, nom. 

Chicago city kipskins advanced a 
half-cent on the sale of a car at 8%c; 
this is bid now and 9c asked. Outside 
cities quoted around 8c; mixed cities 
and countries about 7c, straight coun- 
tries 6@64c. 

Big packer regular slunks quoted 30 
@40c recently paid; hairless 20@30c. 

HORSEHIDES — Market about un- 
changed and quoted $2.50@2.75 for 
choice city renderers, with up to $3.00 
asked by some. Mixed city and coun- 
try lots quoted $2.25@2.50; straight 
countries around $1.50. 

SHEEPSKINS—Dry pelts last sold 
at 8%c for full wools and now bringing 
8c; short wools last sold at 4c. While 
the shearling movement is well over, 
an occasional car is moving and demand 
appears sufficient to maintain steady 
prices. One packer sold a car running 
mostly No. 1 sheep shearlings for bea- 
verizing purposes at 70c, with a few 
No. 2’s included at 22%c; No. 1 lamb 
shearlings selling 40@45c, and fresh 
clips 15c. Some activity in pickled 
skins and couple packers reported sold 
up to end of November, with $2.25 re- 
ported paid for three or four cars; some 
quoting market up to $2.50 per doz. 
straight run of packer lamb. New York 
market quoted $3.00@3.25 flat, although 
most trading there on graded basis at 
slightly better prices. Small packer 
lamb pelts quoted 45@47%c for No- 
vember take-off. 


New York. 


PACKER HIDES—Most New York 
packers are sold up to end of October 
on steers; one killer still holding Octo- 
ber branded hides. Last trading was 
at 8c for native steers; market quotable 
nominally at 7%c for butt brands and 
7%c for Colorados. 

COUNTRY HIDES—Market firmer, 
with trading restricted on account of 
light offerings. Buff weights generally 
held at 6c or better, and this price re- 
ported paid early. Good mid-western 
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extremes are being held at 7@7‘<c. 
CALFSKINS—Recent trading in the 
calfskin market has cleaned up stocks 
fairly well and market reported firm. 
The 5-7’s are quoted 85@95c asked, as 
to cities and packers; 7-9’s quoted $1.00 
@1.10 nom.; 9-12’s $1.40@1.50 nom. 


New York Hide Exchange Futures. 

Saturday, October 31, 1931—Close: 
Nov. 6.85n; Dec. 7.10@7.15; Jan. 7.35n; 
Feb. 7.65n; Mar. 7.90@7.95; Apr. 8.20n; 
May 8.50n; June 8.85 sale; July 9.10n; 
bara 9.35n; Sept. 9.65@9.75. Sales 29 
ots. 

Monday, November 2, 1931—Close: 
Nov. 7.00n; Dec. 7.25 sale; Jan. 7.45n; 
Feb. 7.70n; Mar. 7.90@7.94; Apr. 8.25n; 
May 8.55n; June 8.90 sale; July 9.20n; 
Aug. 9.45n; Sept. 9.75@9.85; Oct. 9.95n. 
Sales 48 lots. 

Tuesday, November 3, 1931—Ex- 
change closed (Election Day). 

Wednesday, November 4, 1931 — 
Close: Nov. 7.05n; Dec. 7.30@7.35; Jan. 
7.55n; Feb. 7.75n; Mar. 7.99 sale; Apr. 
8.35n; May 8.65n; June 8.98@9.00 sale; 
July 9.25n; Aug. 9.50n; Sept. 9.75@ 
9.85; Oct. 9.95n. Sales 60 lots. 

Thursday, November 5, 1931—Close: 
Nov. 7.35n; Dec. 7.60@7.70; Jan. 
7.80n; Feb. 7.95n; Mar. 8.15 sale; Apr. 
8.50n; May 8.80n; June 9.15 sale; July 
9.40n; Aug. 9.65n; Sept. 9.90@10.00; 
Oct. 10.10n. Sales 73 lots. 

Friday, November 6, 1931—Close: 
Nov. 7.70n; Dec. 8.00b; Jan. 8.10n; Feb. 
8.20n; Mar. 8.36@8.45; Apr. 8.70n; May 
9.00n; June 9.36 sale; July 9.60n; Aug. 
9.90n; Sept. 10.16@10.25; Oct. 10.35n. 
Sales 98 lots. 

he 


CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for 
the week ended Nov. 6, 1931, with com- 
parisons, are reported as follows: 

PACKER HIDES. 
Week ended Prev. 
Nov. 6. week. 


@ 9n 


Cor. week, 
1930. 


@13'%4n 
12 @12% 
12 @12% 


12 @12% 
11%¥@12 


9 @10 

9 @10 

Twax 10 11 

9144@10% 
n 


strs. 9 @ 9%n 
Hyvy. nat. strs. 
Hvy. Tex. strs. 
Hvy. butt brnd’d 


strs. 
Hvy. Col. strs. 
Ex-light Tex. 

rr 
Brnd’d cows. 
Hvy. nat. cows 
Lt. nat. cows 74@ 7% 
Nat. bulls .. D 
Brnd’d bulls. 44@ 4% 
Calfskins ... 9 10% 
Kips, nat.... 10 
Kips, ov-wt.. @ 9n 
Kips, brnd’d. 
Slunks, reg..30 @40 35 40 1.10 
Slunks, hris..20 @30 35 @40 

Light native, butt branded and Colorado steers 
1c per lb. less than heavies. 


CITY AND SMALL PACKERS. 
Nat. all-wts.. 7 g 7% @7 
Branded .... 64@ 7 @ 6% 
Nat. bulls .. @ 5n 5n 
Brnd’d bulls. @ 4n 4n 
--- 84@ 8%n 8 @ 8%n 17, 
ps 8% D 8 
Slunks, reg.. 35 
Slunks, hris.. @15 


SQ8 O82 88 
aa as OD 
RE I ae 


S 


@6 
nm 
19% 920 
n17 @18n 
n14 @l5n 
@ 7in ™™ 12 @13n 


ADO 


Sr anes ws 
SeRP PK 


Hvy. steers. 


©@LQHH OHOaSOSS 


Bulls 

Calfskins ... 
WE? ciSicisia ® 
Light calf...25 
Deacons 25 
Slunks, reg..10 15 
Slunks, hris. 2 5n @ 5n 
Horsehides ..1.50@2.00 1.50@2.75 


SHEEPSKINS. 
Pkr. lambs. 
Sml. pkr. 
lambs .....45 @47% 42%,@45 
Pkr. shearlgs.40 @45 br 
Dry pelts ... 8 @ 8% @ 8% 
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J. J. McEncroe, head of the pork de- 
partment, Armour and Company, Chi- 
cago, and G. G. McKnight, also of that 
department, were in New York during 
the week. 


Purchases of livestock at Chicago by 
principal packers, for the first four 
days of this week, totaled 21,799 cattle, 
5,241 calves, 29,983 hogs and 41,595 
sheep. 


Irvin A. Busse of the Packers Com- 
mission Co., Chicago, has returned from 
a three weeks’ trip through the East. 
While in New York he attended the 
convention of the Institute of American 
Meat Packers. 


The price of memberships on the 
Chicago Board of Trade increased 
$1,000 during the week, selling at 
$11,000 the early part of the week, at 
$12,000 the latter part. A short time 
ago they were selling for $6,000 each. 


Provision shipments from Chicago for 
the week ended Oct. 31, 1931, with com- 
parisons, were as follows: 

5days Previous Cor. 
Oct. 31. week. week, ’30. 


Cured meats, lbs. ..15,614,000 14,602,000 13,619,000 
Fresh meats, Ibs. ..45,496,000 49,952,000 47,049,000 
Lard, Ibs........... 9,132,000 9,708,000 7,827,000 


Contributions to the Cook County 
joint emergency relief fund during the 
week brought the total well past the 
halfway mark, making it $4,828,152. 
Swift & Company were among the 
recent contributors, donating $52,000 as 
a corporate gift, apart from employes’ 
contributions, which will be subscribed 
later. The packing division of the drive, 
headed by Thomas E. Wilson, is one of 


the leaders. 
rr 
PACKERS HELP CORN CREDITS. 


Four Chicago packers are among 
those subscribing for stock in the newly- 
formed National Corn Credit Corpora- 
tion, which has an authorized capital 
stock of $2,500,000, and is to be incor- 
porated under the provisions of the IIli- 
nois agricultural co-operative act of 
1923. They are Armour and Company, 
Swift & Company, Cudahy Packing Co. 
and Wilson & Co. The corporation will 
make loans to producers of corn, and 
has made arrangements with the fed- 
eral intermediate credit banks of St. 
Louis and Omaha whereby from $8,000,- 
000 to $10,000,000 will be available 
through rediscount. 

At present prices the corporation may 
be able to hold between 30,000,000 and 
40,000,000 bushels of corn off the 
market for a period of nine months or 
less by means of these loans. Officials 
of the Farmers’ National Grain Cor- 
poration announced that they were pre- 
pared to subscribe for $500,000 worth 
of the stock with funds obtained from 
the federal farm board. An equal 
amount of the capital stock is being 
subscribed by a number of midwestern 
bankers and manufacturers, including 
the Chicago packers mentioned. 


DEATH OF C. A. BURNETTE. 

Charles A. Burnette, operating head 
of C. A. Burnette Company, and one 
of the best-known among Chicago’s 
smaller packers, passed away at his 
home in Chicago on Thursday, October 
29, after an illness of about three 
months. Mr. Burnette was a native of 
Illinois, and had been identified with 
the meat industry in this section all his 
life. He was highly-respected through- 
out the trade, as was evidenced by the 
success of the company which he 
founded and built up to success. 

He was born at Ottawa, IIl., 55 years 
ago, and started in the meat business 
at the age of 15 years, working in a 
small slaughterhouse at Ottawa. He 
found the packing industry to his lik- 
ing, and it evidently reciprocated. He 
was with T. M. Sinclair & Co. for some 
years, and later spent 20 years with the 
Cudahy Packing Company, 15 years in 


THE LATE C. A. BURNETTE. 


the capacity of city manager. About 
eleven years ago he founded the C. A. 
Burnette Company, whose plant is lo- 
cated in the Union Stock Yards, Chi- 
cago. Believing in industry coopera- 
tion, he joined the Institute of Ameri- 
can Meat Packers and has always been 
its loyal supporter. He was vice presi- 
dent, treasurer and general manager of 
his company and his son, Norton Bur- 
nette, following in his father’s foot- 
steps, rose to be assistant general man- 
ager of the plant. 


a ae 
PACKERS’ MARKET PLACE. 


Watch the “Wanted” and “For Sale” 
page for business opportunities and bar- 
gains in equipment. 


TRADE GLEANINGS 


The “ye et Co., B 
ington, Ind., has recently completed. 
30°by 80 ft. addition to its coples™ 

Acme Provision Co., Inc., Bristol, 
has been incorporated with a 
stock of $15,000. J. J. Shankel is preg. 
dent of the company. 

Gunther Packing Co., Inc., Hackep. 
sack, N. J., has been incorporated with 
a capital stock of 500 shares of commm 
stock. 

Buffalo Stock Yards, Buffalo, N, y, 
has opened its new $100,000 hog house, 
which was recently completed. It cop. 
tains 180 pens and pockets, and is 49 
by 176 ft. 

C. W. Kersey & Son, Inc., hag been 
incorporated at Trenton, N. J., withs 
capital stock of $125,000, to deal ip 
meat and livestock. Incorporators are: 
Chas. W. Kersey, Chas. O. Kersey, and 
J. H. Morris. 

Dubuque Packing Co., Dubuque, Ia, 
recently held open house for the public, 
and guests were conducted 
every department of the newly-re 
modeled plant. A special sau and 
lard display were features of 0c 
casion. 


Webster City Packing Co., Webster 
City, Ia., has purchased a plant former- 
ly used by the National Retarder (Co, 
and will remodel it and instal new 
equipment. The company will o 
the plant as a meat packing and meat 
canning establishment, and expects to 
begin operations about December 1, 

ne NE 

CHICAGO PROVISION STOCKS. 


Provision stocks in Chicago at close 
of business on October 31, 1931, with 
comparisons, reported by Chicago Board 
of Trade: 

Oct. 31, Oct. 31, 
1931. 1930. 
All kinds of bar- 

reled pork, bris. 8,850 

P. 8. lard, made 


.. 1,986,310 
ie 


Sept. 30, 
1931, 


to 
| 7,841,735 


4 . sees 4,051,973 

D. 8S. clear bellies, 

made since Oct. 

me 8 eee 8,507,475 

D. 8. clear bellies, 

made previous 
to Oct. 1, * 


Ibs. 

D. 8. rib bellies, 
made since Oct. 
i, Fe ee 

D._§. rib bellies, 

previous 
. a “ele 
1,230,663 


sides, made 
since Oct. 
"31, Ibs. 

Extra short clear 
/sides, made 
mrevious to 

e , 


7,883,466 


289,173 


21,100 


66,500 


: nne 
hams, Ibs. ....12,160,912 
S. P. bellies, Ibs.13,627,425 
S. P. Californias 
or picnics, S. 


s Boston 
“ shoulders, lbs.. 4,129,650 
é. 2. 


Ibs. 
Other cuts of 
meats, Ibs. .. 4,278,003 


77,419,410 
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A Sales Builder 


Hickory Brand Salami, the quality brand, 
increases sales by its good appearance, 
appetizing taste, and its consistent, re- 
liable uniformity. 
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F.C. ROGERS, INC. 


NINTH AND NOBLE STREETS 
PHILADELPHIA 


PROVISION 
BROKER 





HICKORY BRAND 
B/C SALAMI 





Public demand, created by its high qual- 
ity, will give you added profits. Write 
for full details and information today. 


J.S.HOFFMAN COMPANY 


Chicago New York 


ES 


Member of New York Produce Exchange 
‘and Philadelphia Commercial Exchange 
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BELZ BUYS COX & GORDON. 


Consolidation of Cox & Gordon, one 
of the oldest meat packing plants in 
St. Louis, with J. H. Belz & Co., took 
place on November 1. The Cox & Gor- 
don plant will be closed. Douglas A. 
Cox, president, and Emil Moch, vice- 
president, with the remaining employees 
of the company, joined the Belz organi- 
zation. The consolidation involves the 
purchase of brands and trademarks 
principally, as the assets of the Cox & 
Gordon company will be liquidated. 
The company was organized in 1876 as 
Morris Cox & Co. and has been en- 
gaged primarly in the production of 
cured meats. 

oe 


Watch the Wanted page for bar- 
gains in equipment. 


POULTRY DISTRIBUTION. 

Wholesalers and manufacturers own 
wholesale branches took care of 80.5 
per cent of the total output of poultry 
killing, dressing and packing plants, ac- 
cérding to the 1930 Census of Dis- 
tribution. Of the total production, 47.3 
per cent or $67,196,000 worth, was dis- 
tributed direct to wholesalers, while 
83.2 per cent or $47,132,000 went to 
manufacturers’ wholesale branches. 

Of the remaining sales, 14.2 per cent 
or $20,163,000, were made direct to re- 
tailers; 1 per cent or $1,398,000, to 
manufacturers retail branches; 2.9 per 
cent or $4,121,000, to the hotel, restau- 
rant and institutional trade; and 1.4 
per cent, or $2,020,000, direct to house- 
hold consumers. 


SOVIET RUSSIA RETAILS PORK. 


The hog breeding trust and butter 
trust of Soviet Russia have opened a 
number of stores for the direct sale of 
their products to the consumer, accord- 
ing to the “Economic Review of the 
Soviet Union.” This is in conformity 
with the recent decision to establish a 
large number of food stores in the 
Soviet Union. A large store recently 
opened by the butter trust in Moscow 
showed rapid gains in sales from day 
to day and it is expected that the 
monthly turnover of this store will 
reach half a million rubles. Another 
Moscow store, opened by the hog breed- 
ing trust recently, has recorded a daily 
turnover of 25,000 rubles and the 
monthly turnover is expected to reach 
1,000,000 rubles. 





——_____ neat orn ae oe “<a 


ROBERT J. McLAREN, A‘I°A H. PETER HENSCHIEN 


ARCHITECT Architect 


DESIGNING AND SUPER VEENG CONSTRUCTION 
PACKING PLANTS—COLD STORAGE WAREHOUSES PACKING PLANTS AND COLD STORAGE CONSTRUCTION 
59 East Van Buren St., Chicago, Ill. 


1801 Prairie Ave. Chicago, Ml. 


PACKERS COMMISSION CO. 


FORTY-SECOND FLOOR :: BOARD OF TRADE BLDG. 


EXCLUSIVE PACKERS REPRESENTATIVES CHICAGO 


PACKING HOUSE PRODUCTS 
SPECIALIZING IN—DRESSED HOGS—FROM THE CORN BELT 


CROSS AND KELLY CODES :: LONG DISTANCE PHONE WEBSTER 3113 
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: ° ae CHICAGO RETAIL MEA 
Chicago Provision Markets ~ * 
= 
s ef. 
} Reported by THE NATIONAL PROVISIONER DAILY mE 
4 MARKET SERVICE Nov. 4, '31. Cor. wk., 1939, 
> = No. ™- No. * No, 
: CASH PRICES. FUTURE PRICES. Rib roast, hvy. end..28 24 16 30 97 : 
* Based on actual carlot trading Thursday, . Rib roast, lt. end...30 26 18 40 3 %» 
: November 5, 1931. SATURDAY, OCTOBER 31, 1931. Cheek co Ege RE 20 18 12 25 2 if 
q teaks, round.. 1 42 
¢ REGULAR HAMS. Open. High. Low. Close. Steaks, sirl. 1st cut..30 28 20 40 FH HY 
i . LARD— Steaks, porterhouse..45 36 20 50 40 %& 
Green. Sweet Pickled. Steaks, flank 25 22 16 25 94 
Standard. Standard. Fancy. Oct. ... 8.37% 8.65 8.10 8.65 Beef stew, chack....15 14 10 24 Hy 
1229 cciegareee 19 13 14 Nov. ee. .. 7.00 ood a Corn briskets, « Sere 
- * eeeeneneet 11% 124% Jan. ... 6:05 2% 6.25 6.05 —_= awa. "se ¢ @ 4% 3% 8 
TE websseetauk 8 11% 12% Corned rumps, bnis. “29 22 15 2% 2 


10-16 range .... 8 cone «... CLEAR BELLIES— 


: MONDAY, NOVEMBER 2, 1981. : 

Green. Sweet Pickled. , ‘ Good. Com. Good. 

Standard. Standard. Fancy. LARD— i. me Com. 
eres 8% 11% 12 Nov. 7.00 7.00 7.02%b  igangnee Reis, 34 12 2 
EE: 9466 senged 8% 11% 12 Dec 6.45 6.62% 6.40 6.60b a shroesesp nto she +4 ; 3 1 

seensooass 8% 11% 12 Jan. 6.382% 6.47% 6.30 6.47%ax Chops, “shoulders. .... .20 15 25 2 

16-22 range . 8% sees see ee ete Serene 6.5744b Chops, rib and loin... .B0 20 40 35 

SKINNED HAMS. CLEAR BELLIES— 

May ... 6.25 mA men 6.25 Mutton. 











TUESDAY, NOVEMBER 3, 1931, B cocesenccvosoces 8 


eeecereece 12 13 Shoulder 022.08 ark i ae 
cesebeccece ange Chops, rib and loin... oa rhe 
” BEER scvciccccse 2% il 7 Nov. ... 6.65 = on 6.60 He . 
SU 1g 2 8806 665 BAT BATIGD Pork. 


















Reet **** CLEAR BELLIES— Loins, . 19 BV. ssvees 13 ais 29 
EC Wand ssne se 6% 8 cove Biay .<. CBS wees ate 6.25 Loins, 12 14 RE Rae 12 14 20 
» Loins, 14 and over........ 
: PICNICS. WEDNESDAY, NOVEMBER 4, 1931. Pees neuen apes "15 @18 
Green. Sweet Pickled. LARD— — Se eben Shh a 3 is 18 
Standard. Standard. Sh. § > ie 3S A Be sca 6.80 8) pareribs eee OSS Line 10 @L2 16 
|] eer ™% 8 8% Dec. ... 6.55 6.57% 6.55 6.5ax HOcks .....---eeeeeeeeees @10 12 
BB nccccccces 7 8 8% Laat get OA. oda basenes @ 9 
t : 7% ga Jan. 6.40 640— 6.37% 6.40 
Tapa gable 6% 7a MT e+ oe vee tees 6.50ax 
SOAR: cores Shs 6% 7 7% CLEAR BELLIES— Veal. 
4 BELLIES. May ... 60 6 6.37% 6.87 pax Hindquarters ............ 24 26 28 
Green. Cured. Dry. THURSDAY, NOVEMBER 5, 1031. eee ee ae 
Sq. Sdls. 8.P. Cured. Larp— Breasts Mikbsasexapere nr “A au 8 
> Be ccocnesves 8% 9% 9% ROMERRTS 2c cccccscescvcsce ; 
2 eae 8% 9% 9% og Rd eon 6.72% 6:60 Saab Catlets ‘ein thomson aso 
WID  .ncccccces 8% 9 9% Jan. ... 6.40-52% 6.6214 6.40 6.62%4ax . PS. we rene 
> Bebrsteanes 8 4 HF Mar. ... 6.62% 6.70 6.621%, 6.70b " 
Re Ralempeesee Si 3 o4 May :.. 6.80 6.67% 6.80 Butchers’ Offal. 


CLEAR BELLIES— 
May ... 6.50 6.60 6.50 6.60 


FRIDAY, NOVEMBER 6, 1931. 












6.774%ax 








Dee. ... @ . 6.60b 
cece. ceces 8 - eee 6.55- 7 oe 


















ere 6 stg 6 a Aas 6.60 URING MATERIALS. 
tet atte bey $a ae ee May ... 6.70 6.70— 6.70 6.70—b Cc 
OOM 5 oh anata 6% bas 8% CLEAR BELLIKS— Bbls. Sacks 
50-60 .......... 6% tee 6% Nitrite of soda, 1. ¢c. 1. Chicago....10% 
Jan. ... 6.19 tees wees 6.10b Saltpeter, 25 bbl. lots, fio.b. N. ¥.: 
: D. 8. FAT BACKS. May ... 6.60 sees sees 6.60 DOL. reiaad granulated. ...0++«++Ks ¢ 6 
mall crystals ...... cveccccescseed 
— Mey oe a Key: ax, asked; b, bid; n, nominal; —, split. Tange eryetale v.22. tccsiccii isco : 
Fa REESE AIS 7 —_@——- Bbl. refd. gran. nitrate of soda.... 38% 34 
DE cieabssvskooeh ies cba ve hs, Less than 25 bbl. lots, 4c more. 
: | Ptiaeeecmmercs s* WHEN YOU WANT TO BUY. sat— a 
DD cnbbbepicbeseaschans 8 8 Granulated, carlots, aw --, f.o.b. 
+4 RRR oe Races 8% si Watch the “Wanted” and “For Sale” kad, DOIK. ..ccsccsensssanucennaae aot” 


uw 
Medium, carlots, per “ton; “fob. — 
























. OTHER D. 8. MEATS. page for business opportunities and "TEA PAS aR POR RB 5 a 
Z Extra short clears ........... 35-45 m _ bargains in equipment. Rock, carlots, ‘per ton, £.0.b, Chicago...... 
Extra ag Pe ohactuas ace ety = Sugar— 
Regular plates ...........+..- is, .0.b. _New Or. 
‘ Clear plates ....... bisawcnnse 48 6% Ree engee, OF teste, 6am ee qs 
, SOWA DUES 22 cnsccoricsccce ass 5% ANIMAL OILS. PB coe sugar, 90 basis. 
Green square jowls .......... owes 6% Syrup testing, 63 to 65 “combined | su- 
: Green rough jowls ........... iain 6% Prime edible lard oil........... ie keaeae @11 crose and favert, New York........ aa 
Headlight burning oil...............000. 8% Standard gran. f.o.b. refiners (2%)... 
Prime winter strained........... occcees 7% Packers’ Goring sugar. 100 Ib. bags, 
Extra winter strained...............00- . 7% f.0.b, Reserve, La., less 2%....++++ @3.H 
RN NINN onc n0 sist n06y's sevnnces es 7% Packers’ curing engae. 250 Ib. bags, 
Extra No Mh awelvedson< Gee eau nes 23. f.0.b, Reserve, La., less 2%...-..++- @8M 
ae” RBS Foes uitenesus essere ess 
Be, DF BRIG, cc toccccce seccccccccce wtones g 6% 
PU we VINEGARS —s ages =. sebesadtesen anne setae 1st 
: neatsfoot......... abdewenssis 
Pn Ui ah cess ba sceseaeséeesee 9% SPICES. 
et a Ma stots eee eeeeeeeens i (These prices are basis f.0.b. Chicago.) 
EOE BEDS oc ccge necks cdiesss 
gp os rete gees q Whole. Ground. 
A. P. CALLAHAN & COMPANY Oil weighs 7% Ibs. Ber gallon. Barrels contain nispice ...... «aaa deeik intel uu 
about 50 gals. each. Prices are for oil in barrels. Qjniumon .............eeeeeeeeeeee 12 zg 
2407 SOUTH LA SALLE STREET DO. ey ae ee 9400 1 
COOPERAGE. Coriander ........... Rs dcavus seeped can wh 
CHICAGO. {Lb GINMEP 2. cccoccccccceses Prrerrirrt é 50 
Ash pork barrels, black iron hoops. .$1.374%4@1.40 Mace ..... wedecescs rt 
Oak pork barrels, black iron hoops.. 1.45 1.47% Nutmeg ...... ; rT 
Ash pork barrels, galy. iron hoops.. 1.574%@1.60 Pepper, oy 
White oak ham tierces............. 2.40 2.45 Pepper, 20 
Red oak lard tierces............0-5 1.87% @1.90 Pepper, ) 
White oak lard tierces............. 2.0714 @2.10 Pepper, 
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CHICAGO MARKET PRICES 


WHOLESALE FRESH 
Carcass Beef. 


prime native steers— 


MEATS. 


Week ended 
Nov. 5, 1931. 


1744@18% 
17% 
16% @1744 


16% @17% 
154 @16% 
15 @15% 


Cows, 400 
Hind quarters, 
Fore quarters, 


Beef Cuts. 


Week ended Cor. week, 
Nov. 5, 1931. 19380. 
Steer loins, — 

Steer loins, No 

Steer loins, — 2.. sais ci @31 
Steer short loins, prime. i ie 
Steer short loins, No. 1. b @42 
Steer short loins, No. 2.. @37 
Steer loin ends a 7 26 
Steer loin ends, No. 2. 

Cow loins 

Cow short loins 

Cow loin ends (hips). 


@34 


Steer rounds, 
Steer rounds, 
Steer rounds. N 
Steer chucks, 
Steer chucks, } 
Steer chucks, 
Cow rounds 
Cow chucks . 
Steer plates 


a 
2 
> 


So 


Fore shanks 

Hind shanks 

Strip loins, 

Strip loins, 

Sirloin butts, ‘ 

Sirloin butts, No. 2.... 
Beef tenderloins, No. 1. 
Beef tenderloins, No. 2... 
Rump butts 

Flank steaks 

Shoulder clods 

Hanging tenderloins .... 
Insides, green, 6@8 lbs.. 
Outsides, green, 5@6 lbs. 
Knuckles, green, 5@6 lbs. 


Beef Products. 


Brains (per Ib.)......... 
Hearts 
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Sweetbreads 
Ox-tails, per Ib 
Fresh tripe, ae 
alg H. 
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5 Sneak 


AQSS 
SaRIS 


~ 
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Veal Products. 


Brains, each @i7 


Sweetbreads 045 
Calf livers +4 


& 


hens eecuacs s 45 


Choice lambs 
Medium arabs 
ice saddles 
Medium saddles 
ice fores 
Medium fores 
Lamb fries, per lb. 
mb tongues, per lb... 
Lamb kidneys, per Ib... 


Mutton. 
leavy shee 

Light Beg 

Heavy saddles _ 

Light saddles 

eavy fores . 

ight fores 

utton legs . 

Mutton loins 

Mutton stew 

r- ep tongues, per lb... 
Sheep heads, each 


~ 


DADASHDSHHSS 
at hak 
SQAACHAMAN OSs 


@10 


Fresh Pork, Etc. 


Pork loins, 8@10 lbs. av. @12% 
Picnic shoulders 9 
Skinned shoulders 8% 
Tenderloins @28 
Spare ribs 

Back fat 


ft ba kp et 
Diom mOAmO 


@l1 


abs 
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Kidneys, 
Livers 
Brains 
Ears 
Snouts 
Heads 


nt 
CANIN COTA 


QHOHHHHHSHHHH9 


DOMESTIC SAUSAGE. 
(Quotations cover fancy grades.) 


Pork sausage. in 1-Ib. cartons 

Country style sausage, fresh in link.. 
Country style sausage, fresh in bulk... 
Country style pork sausage, smoked. . 
Frankfurts in sheep casings... 
Frankfurts in hog casings ; 
Bologna in beef bungs. choice 

Bologna in cloth. paraffined. choice. 
Bologna in beef middles, choice .. 
Liver sausage in hog bi 


New England luncheon specialty 

Minced luncheon specialty, choice. . 

Tongue sausage eee 

_— a eek ea eaele ae ceeeus on 
us! 


DRY SAUSAGE. 


Cervelat, choice. in hog bungs 
Thnringer Cervelat . 
i, ee 
Oo a 
©. Salami, choice: 
Mitano Salami, choice, ‘in hog bungs.. 
©. Salami. new condition 
Prisses — in hog middles 
Genoa style Salami 
Pepperoni «see ° 
Mortadella, new condition. 
Capicolli ° 
Italian style hams . 
Virginia hams 


SAUSAGE MATERIALS. 


Regular pork trimmings 
Special lean pork trimmings 
Extra lean pork trimmings 
Neck bone trimmings 

Pork cheek meat 


eee eeeeee er er 


ANICwoa 


Native honeless bull meat (heavy).. 
Roneless chucks 
Shank meat 


Beef cheeks (trimmed) 

Dressed cannors, 259 hs and nn. 
Dressed cutter cows, 400 Ibs. and up.. 
Dr. belogna —_, 600 Ibs. and up....... 
Beef tripe 


839358393959559953959599 


AanNaas 


SAUSAGE CASINGS. 
(F. 0. B. CHICAGO) 


(Wholesale lots. Usnal advances for smaller 
quantities.) 


Beef casings: 


Domestic rounds, 180 pack....... wevtedene 2 


Domestic ronftds, 140 we. 
Export rounds, wide. 
Export rounds. medium. 
Export rounds, narrow. 
No. 1 weasands.. 

No. 2 weasands.. 


No, 2 bungs.. 
Middies, regular 


95 
Middles, select, wide, 2@2% in. diameter. 1,25 


Dried bladders: 
12-15 in, 
10-12 in. 

8-10 in. 
6-8 in. 


casings: 
Narrow, per 
Narrow. 
Medium, 
Wide. per 100 yds 

MERIT TesGs DER OE FOR. so ccs cccncs cevcinas p 
Export bungs 

Large prime bungs 


Medium prime bungs.........seccceesees 3 
Small prime bungs........ Sacovdesewows Cae? 


BORN, DEP MN Ae vss ib ewcatnes daceees 
Stomachs . 


RR 


AMAR DI9w 
SRSERES KF 


RRS 


MMII db cidoia Osidgua dea eeen eee 1.70 
1.20 

60 

wide, flat........ ovale Kikhesete Guarehy lack .50 


MB vic oe s3.4's Sa-wreiv'e anion 2.75 
special. per | FS eee eee 2.25 
regular. per 100 yds............. 1.10 


SAUSAGE IN OIL. 
Became style sausage in beef rounds— 


ma a 3 & 0 CFALE. wc cccccccccccccc cscs GH.00 


1 to crate.. . 

Frankfurt style sausage in’ sheep casings— 
ee oo. Re een 
TAPES. CNS, 2.80 GAB. 0 ccccccaceccccece 

Smoked link sausage in hog casings— 

Small tins, 2 to crate. ...cccccccccccacces 
Large tins, 1 to crate............ 


DRY SALT MEATS. 
Extra short clears 
Short clear middles, 60-lb. av 


Clear bellies, 18@20 Ibs 
Clear bellies, 14 


aTrIgeaIatas 
PREKS RK 


Fat backs, — Ibs 
Fat backs, 14@16 lbs 
Regular plates 

Butts 


QHHHSHHSHSSdAS8 


15 


eeee 6.75 


WHOLESALE SMOKED MEATS. 


Fancy ree hams_ 14 s! Yo enardepade 
Foner skd. hams, 14@i6 1 

Standard reg, hams, Male Ibs. 
Picnics, 4@8 Ibs. 

Fancy bacon, 6@8 1 on 

Standard bacon, s@s° ‘Tbs.. 

No 1 heef re sts, smoked— 


Knuckles, 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, ueien, skinless, fatted 
Cooked picnics, skin on, fatted. 
Cooked picnics, skinned, eer 
Cooked loin roll, smoked 


Mess pork, re 
Family nat a 24 to 34 pieces 
Family back pork, 35 to 45 pieces 
Clear back pork, 40 to 50 pieces.. 
Clear plate pork, 25 to 35 pieces... 
Brisket pork 

Bean 

Plate ° . 
Extra race beef, 200 Ib. bbis..:: 


eeeeves 


VINEGAR PICKLED PRODUCTS. 


Regular tripe, 200-Ib. bbl.. 

Honeycomb tripe, 200-Ib. bhi... 

Pocket honeycomb = 200-11 

Pork feet, 200-Ib. bbl. 

Pork tongues, 200-Ib." 1. 

Lamb tongues, long cut, 200-1b. bbl. . 
Lamb tongues, short cut, 200-Ib. 


OLEOMARGARINE. 


White animal fat margarines in 1-lb. 
cartons, rolls or prints, f.o.b. Chicago. 

Nut, 1-lb. cartons, f.o.b. CAZO...0000% 
(30 and 60-Ib "solid packed tubs, 1c 
per Ib. less.) 

Pastry, 60-Ib. tubs. f.0.b. Chicago 


LARD. 


Prime steam, cash (Bd. Trade) 
Prime steam, loose (Bd. Trade) 
Kettle rendred, tierces, f.o.b. Chgo... 
Refined lard, tierces, f.o.b. Chgo 
Leaf, kettle rendered, tierces, f.o.b. 
Chicago 

Neutral, in tierces, f.o.b. Chicago.... 
Compound, vegetable, tierces, c.a.f... 


OLEO OIL AND STEARINE. 


Oleo stocks . 

Prime No. 1 oleo oil....... eebevccectese 
Prime No. 2 oleo oil 

Trime No. 3 olea oil 

Prime oleo stearine, edible..........00+. 


TALLOWS AND GREASES. 


(In Tank Cars or Drums.) 


Edible tallow, under 1% acid, 45 titre.. 
Prime packers’ ae 

No. 1 tallow, 10% 

No. 2 tallow, 40° 

Choice white grease 

A-White grease 

B-White grease, a bt acid. 
Yellow grease, 10@15 

Brown grease, 40% i Pe wedwaseuens cae 


VEGETABLE OILS. 


Crude cottonseed oil in tanks_ f.o.b. 
Valley, points, prompt @ 

White, deodorized, in bbls., f.o.b. Chgo. 7 @ 

Yellow, eg oa PPR RIND SECA Sr ie Rta 

Soap stocks, 50% f.f FO.Diwiee.0 is 09545 

Corn oil, in rae pon f. 4 >. mills 

Seva hean oil. f.0.b. mills 

Cocoanut oil, seller’s tanks, f.o b. coast. 

Refined in bbls. » f.o.b. Chicago 
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Retail Section 


Credit and Delivery Service Costs One 
Retailer 3c an Order 


Increase in the number of cash- 
and-carry food stores in recent 
years has rather obscured the 
place of the credit and delivery 
store in the general retail food 
merchandising picture. Neverthe- 
less the latter type of store is still 
. going concern in most communi- 
ies. 


A general opinion has prevailed 
among consumers, and to a cer- 
tain extent among retailers, that 
the credit and delivery store has 
very high operating costs. 


It costs money to operate a de- 
livery vehicle and pay the wages 
of a delivery man, and some losses 
due to bad debts are to be ex- 
pected. But both delivery expense 
and credit losses can be kept 
within reasonable limits by proper 
management. 

Service Store Advantages. 

And there is another side to the pic- 
ture. Not all housewives care for cash 
and carry service. They prefer to do 
their shopping over the telephone. 

And the service store, it is claimed, 
enjoys some advantages that offset its 
higher operatirfg cost in large measure. 
Among these, as pointed out here, are 
a somewhat larger average sale, a more 
stable business and a better profit 
spread. 

A prejudice has arisen against: credit 
and delivery service in the retail store 
on the ground that the extra expenses 
are excessive. 


“That there is added expense is true,” 
states Phil Jones, manager-owner of the 
Ash Block, the leading quality market 
of Billings, Mont. “But returns are 
higher. This takes care of the added 
expense so that, on an equal volume of 
sales, net profits from the two types of 
retail stores are equal.” 


If, on an equal volume of sales, net 
profits are equal, what other factors 
favor the credit-and-delivery shop? Mr. 
Jones was asked. 

“Average sale per customer,” states 
Mr. Jones, “is higher by about 10c, and 
this is the first advantage of credit- 
and-delivery service. For with a similar 
number of customers, the volume for 
a credit-and-delivery will average about 
15 per cent more. This is indicated by 
estimates made from investigations 
among Montana markets, and, I judge, 


it will be approximately true for the 
rest of the country. 


Package Delivery Cost 2 1/3c. 


“The second advantage of the credit- 
and-delivery market is that it has a 
stabilized list of customers. In times 
of increasing incomes and general pros- 
perity, the shift of customers from one 
store to another does not appear an 
important item, since the changing cus- 
tomers are distributed equally among 
all stores. 

“But the store with a constantly 
changing clientele is a fair weather 
store. When stormy weather arrives, 
ships without the ballast of a steady 
and stabilized list of customers are 
likely to sink. 

But, it was asked of Mr. Jones, what 
does it cost to deliver meat. Let’s get 
the “minus” before we figure “plus.” 

“We have one delivery truck,” replied 
Mr. Jones. “It averages 50 miles a day. 
We make four deliveries—at 9:00 and 
10:30 a. m. and 2:00 and 4:00 p. m. 
On week-days we deliver to 85 to 110 
customers, and on Saturdays from 180 
to 225. The daily average is about 105. 

“Costs of running the truck, exclusive 
of salaries, amount to 4% to 5c a mile. 
This includes 2c a mile for repairs and 
depreciation, but excludes oil and minor 
repairs, which are made by the delivery 


~ man. 


“Daily cost averages approximately 
$2.45. For 105 customers this amounts 
to 2 1/3c a customer. 


Credit Costs le Per Delivery, 


“Salary of the delivery man cannot 
be called an added expense. For at 
least one extra clerk would be needed 
in the market to take care of the same 
amount of store customers. As most 
customers have become accustomed to 
‘phoning in their orders during the 
intervals that the delivery man igs jp 
the store, answering the ’phone for 
orders does not materially interfere with 
the duties of others in the store, 

“Since most delivery customers are 
credit customers, there is also the cogt 
of carrying credit. This cannot be 
exactly computed, but an approximate 
estimate can be arrived at. 

“Average delivery sale is between 50 


and 60c. This amounts to about 
$1,400 a month on credit. Presuming 
collection losses of 1 per cent which is 
about right, and a carrying cost of 7 per 
cent for an average of 30 days—which 
is too high an average, but let it stand 
as covering the risk involved—what 
would be the yearly cost? It would be 
19 per cent of the monthly total (1 

cent a month for 12 months collection 
costs, and 7 per cent a year for inter- 
est). This amounts to $266.00. Adding 
to this an expense of $50.00 for 
monthly statements and $9.00 for inci- 
dentals, we come to $325.00 a year 
credit cost, which is a fair figure, 


Net Trading Profit Higher. 


“This cost amounts to less than lca 
delivery, so that we can say that the.cost 
of a delivery of an average of over 5lc 




















is 8 1/3¢.” 


MEAT « MONEY 


Handle it Carefully 


poleee 


REMINDS CUTTERS THAT WASTE IS LOSS. 


The proprietor of a retail meat market knows that meat is money. He p@ the 
bills; he sees the small spread between income and outgo, and he knows only too 
well the amount of high-priced product that finds its way to the rendering plant 


way of his scrap box. 


One of his big problems is to keep his cutting and trimming losses low. He @ 
do this only if his employes appreciate the fact that there is a profit only in 
meats that pass over the scales, and that inexpert and careless cutting and handling 
of meats may reduce materially the none-too-large profits that can be expected evel 


under the best of conditions. 


This card, 7 by 14 in., printed in two colors, has been produced for display 2 


retail stores. 
that meat is costly, and that it is t 


Its purpose is to keep before employes behind ‘the counters 
heir duty to see that there is the least ble 


waste. It is being distributed by the Vaughan Co., Chicago, III. 
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Mr. Jones feels that this cost of de- 
livery is absorbed by two benefits, alone, 
of those arising from a use of the 
credit-and-delivery service. 

The first benefit is an increased 
yolume, for delivery customers are 
among the best in the city, and they 
order both more and better. priced 
meats than is usual at the cash store. 

The secord benefit is that customers 
of a delivery store are more steady 
than those of a cash store, conse- 
quently volume does not fluctuate up 
and down to the degree that this is true 
of cash stores. This added element of 
stability and security eliminates the 
possibility of overhead costs, in slack 
times, eating up all the profit. 


Then again, higher priced meats 
mean a larger gross margin. The aver- 
age store of the size of the Ash Block 
operates on a 22.5 per cent margin, ac- 
cording to the survey of Howard Secrist 
for Northwestern University. And 
expense for the average store amounts 
te 18.5 per cent. 

Expense at this Montana market is 
estimated at 19.0 per cent and gross 
margin at about 24.0 per cent. It will 
be seen from these figures that the in- 
crease in gross margin, due to handling 
only the highest quality of meats and 
to selling principally the higher priced 
cuts, amounts to an increase of 1 per 
cent in net trading profit. 


“We do not say,” concludes Mr. 
Jones, “that the credit-and-delivery 
market is a better proposition than the 
cash market. But we do say that the 
cash basis is not a better proposition 
than credit-and-delivery. 


“Rach has its advantages and ad- 
dresses itself to a different clientele. 
lt is worth while remembering this, 
especially now that the contrary is 
being so persuasively urged.” 


Se 
REMODELING BOOSTS SALES. 


Volume increases are reported by all 
but 9 of the 59 retail grocery stores re- 
modeled or modernized in Jacksonville, 
Fla. since the modernization program 
inaugurated in July, 1930, by Jackson- 
ville grocery organizations with the co- 
operation of the U. S. Department of 
Commerce. These results were reported 
ina survey in July, 1931, made to de- 
termine the exact results of the cam- 
paign on the stores modernized. The 
nine stores reporting no increases are 
only partially remodeled and _ handi- 
capped by lack of capital. Forty-six 
reported cash sales increases ranging 
from 5 to 60 per cent, while increases 
in charge sales reported by 12 stores 
ranged from 5 to 40 per cent. 


Average expenditure per store, elimi- 
nating such major improvements as new 
inery, refrigerating equipment and 
automobile delivery equipment, was 
$273.38. Eighteen of the stores added 
automotive delivery equipment, new ma- 
chinery and refrigerating equipment, 
the average expenditure of which was 
$1,627.50 per store. 


Of the 59 stores remodeled the larg- 
est single amount spent was $4,200, the 
lowest amount, $25.00. Thirty-three 
have entirely new lighting systems, and 
bave installed fixtures giving a soft, 

used light, while 38 have disposed 
of all barricades in front of shelving 
and installed center-islands. All of the 
stores remodeled have low type shelv- 


THE NATIONAL PROVISIONER 


ing ranging from 72 to 90 in. in height. 
Consumer reaction is reported to be 
very good in the stores which have com- 
pletely remodeled. 

Local manufacturers reported a de- 
crease in business failures among their 
customers during the past year, and 
stated that the general efficiency of the 
average retail grocer had been consid- 
erably raised due to this modernization 


program. 
a Xs 
COMBINATION SALES. 


Food retailers are finding the idea 
of combination sales a good volume 
builder in many cases. One retailer 
regularly displays frankfurters and 
sauerkraut, corned beef and cabbage, 
etc., at special prices when both items 
are purchased. Another is mayonnaise 
and lettuce. 

The number of combinations is un- 
limited. Combinations of canned fruits 
and vegetables are popular in many 
stores. In one such combination no- 
ticed lately there was a can each of 
corn, tomatoes, peas, peaches, pine- 
apple and plums. 


as 
NEWS OF THE RETAILERS. 


The New Balboa Meat Market has 
opened for business at 3141 Balboa, San 
Francisco, Cal. 

Bob’s Meat Market has opened for 
business at 844 Foothill Boulevard, 
Oakland, Cal. 


The Perless Meat Market, on North 
Bartlett st., Medford, Ore., has added a 
fruit and vegetable market. 

Wm. M. Graham has engaged in the 
meat and grocery business at 6803 70th 
st., S. E., Portland, Ore. 

H. A. Gaines, Lebanon, Ore., has been 
succeeded in the meat business by Earl 
Michelson. 

Jesse Scarfone has opened a meat 
market at E, 11th and Hawthorne ave., 
Portland, Ore. 

Roy Springer has engaged in the 
meat and grocery business at 701 East 
Stark st., Portland, Ore. 


The Variety Food Market has opened 


at 26th ave., S. W., and West Spokane 
st., Seattle, Wash. 

H. A. Roberts and E. Geyer, Everett, 
Wash., have purchased the meat busi- 
ness of Roy Brown. 

W. L. Burnett has opened a new meat 
market at 906 New York ave., Alamo- 
gcerdo, N. M. 

Ed. Welnick has sold the Arcade 
Meat Market to H. W. Neal, who will 
continue at 225 N. 4th ave., Phoenix, 
Ariz., under the name of the Supreme 
Market. 

M. Pacheco has engaged in the meat 
and grocery business at 4541 Brooklyn 
ave., Los Angeles, Cal 

H. Mommer, Atlantic, Ia., has sold 
his meat market to R. W. Sandy. 

A. Hanson and R. J. Saddler will open 
a meat market at Forsyth, Mont. 

Fred Dufresne will open a meat 
market at Great Falls, Mont. 

John Streitmatter will reopen his 
meat market at Glen Ullin, N. Dak. 

J. M. Woods has purchased the Sam 
and Herman meat market and grocery 
business at Edgerton, Wis. ~ 

J. W. Azeltine, Harvey. Ia., has sold 
his meat market to Wm. Nissen. 








A Bice 


Money-Maker 


for 
Meat Retailers 


“Meat Retailing” 


by A. C. Schueren will 
make money for any meat 
retailer. Contains 850 
pages of practical ideas. 
Covers cost and selling 
prices, wage systems, sau- 
sage making, grading, 
marketing methods, and 
dozens of other subjects. 
Just the book for the up- 
to-date retailer. Order it 
now. 
$7 For Sale by 
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407 S. Dearborn St. 
Chicago, ih, 




















Farrell and Anderson, 319 Fourth st., 
Sicux City, Ia., have sold their meat 
market to Anderson and Pillar. 

Bert Rossiter, Beatrice, Neb., has 
opened a meat market. 

Herman Feis, Doniphan, Neb., has 
sold his meat market to C. F. Bradford 
and Son. 

Frank Eastberg, Uehlinger, Neb., has 
sold his meat market. 

Russell Rush and J. Hartwell will 
ae ¥ meat market at Belle Fourche, 


S. Duggleby will open a meat market 
at Spencer, Ia. 

The Corunna Meat Market, Owosso, 
Mich., owned by Frank Bartell, has been 
damaged by fire. a 





a 


Pi 


pases Saag cade ht 


THE NATIONAL PROVISIONER 


New York Section 


AMONG RETAIL MEAT DEALERS. 


An auditorium with a capacity for 
2,000 people has been reserved at the 
Pythian Temple, 70th Street and Broad- 
way, for the evening of Nov. 30. This 
will be the second in a series of mass 
meetings planned for the winter season 
by the various branches in the Metro- 
politan area. Invitations have been 
extended to all wholesalers, packers, 
retailers as well’ as to members and 
their wives. ° At the previous mass 
meeting and at other general meetings 
there have been demonstrations of meat 
cutting, but this time it is planned to 
give a most unique demonstration cov- 
ering simplified methods of cutting 
meats with the use of the latest de- 
vices and implements. One of the 
speakers of the evening will be John 
C. Cutting, advertising manager of 
Wilson & Co., Chicago, whose talk is 
looked forward to with great interest, 
as J. C. was one of the real workers 
at the time the New York Meat Coun- 
cil was formed. The committee in 


charge of these activities is headed by 
George Kramer, and his able assistants 
include Lester Kirschbaum; Oscar 
Schaeffer; George Anselm; Alvin Frei- 
rich, and Edwin W. Williams, business 
manager of Ye Olde New York Branch. 

At the meeting of South Brooklyn 
Branch on election night plans were 
completed for the monster mass meet- 
ing to be held November 17. Most in- 
teresting will probably be the lamb 
cutting demonstration, the first of its 
kind in this section. Non-member re- 
tail meat dealers have been invited. 
There will be good speakers, vaudeville 
and a doctor to examine members and 
their assistants for health cards. A 
record attendance is expected. 

Two new members were added to the 
roster of Eastern District Branch at 
what might well be termed an educa- 
tional meeting. A talk, illustrated by 
charts giving methods of determining 
prices, was found so interesting that 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 
Agricultural Economics at Chicago and Eastern markets on Nov. 5, 1931: 


CHICAGO. 


$16.00@17.00 
13.50@16.00 


NEW YORK. 


$16.50@ 18.00 
14.00@16.50 


BOSTON. 


11.00@13.50 


15.50@16.50 
13.50@15.50 


15.00@17.00 
13.00@15.00 


STEERS (500 Ibs. up): 
Medium 


8.00@10.00 
7.00@ 8.00 


Fresh Lamb and Mutton: 
LAMB (38 Ibs. down): 


11.00@12.00 
10.50@11.50 


SEBeRt Ce Saces 7 4 eee ween 10.00@11.50 
9.50@ 11.00 
9.00@10.50 
8.00@ 9.00 


SHOULDERS, N. Y. Style, Skinned: 
8-12 Ibs. av. 


PICNICS: 


00@ 


9.00@12.00 
7.00@ 9.00 
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16.50@18.00 
13.00@16.50 
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14.00@16. 


13.00@14 13. 
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10.00@11. 


12.00@14.00 
11.00@13.00 
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11.50@12.50 
11.50@12.50 
11.00@12.00 

9.50@11.00 


11.00@13.00 
11.00@13. 

11.00@12.00 
10.00@11.00 


9.00@11.00 
9.00@10.00 
11.00@13.00 


5 


5. 50 
8.50@10.00 


(1) Includes heifer yearlings 


down at Chicago. (2) Includes ‘‘skins on’’ at New 


450 pounds 
York and Chicago. (3) Includes sides at Boston and Philadelphia. 
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it was discussed long after the 
adjourned. The ball committee he 
ported that work on the annual yang. 
ville and dance to be held February ti 
1932, was well under way. 


State president David Van 
completed, all arrangements and heli 
the first meeting of the newly forms 
branch at Port Chester on Oct, % 
Eighteen members enrolled that eveniny 
and from the interest displayed, it ; 
believed that this branch will be 
of the strongest and most active Of the 
New York State Association. 

I. Werden, Ye Olde New You 
Branch, and Mrs. Werden celebrated , 
wedding anniversary October 28, 


A bunco party was held by the Rag. 
ern District Branch Ladies’ Auxilj 
in Schwaben Hall. Mrs. Al. Haas an 
Mrs. John Blucker were the hostesge. 


Washington Heights Branch 4p. 
nounces a dinner dance in Pap. 
mount Mansion, January 17, 19% 
Charles Hembdt is chairman. 
Kunkel is president of the branch, 


Mrs. Fred Hirsch, wife of business 
manager of Bronx Branch, spent last 
week end in Syracuse with members 
of the Ladies’ International Bowling 
League. A new State association was 
formed. 


Sympathy of the trade is being ex. 
tended to Anton Werner, sr., in th 
passing of his eldest daughter, Lonise 
Caroline, on November 2, after a linger. 
ing illness. She is also survived bya 
brother, Anton, jr., of South B 
Branch, and two sisters. 

Business Manager John Harrison and 
William Wolk spent Election Day vis- 
iting two members of South Brooklyn 
Branch who have moved to Pear! River. 
Gus Fraedrich, a former president of 
the branch, has opened a market in 
Pearl River and Dick Selke has a poul- 
try farm. 


Mrs. Frank P. Burck, official hostess 
Ladies Auxiliary, entertained th 
members of the Auxiliary in her home, 
213 Dean street, Brooklyn, last Thurs 
day. Bunco was played and beautiful 
prizes were awarded. After the 
refreshments were served. Mrs. 
was assisted in receiving by Mr. Burck 
and Mrs. Franklin Stover, her niece. 

aX 


SEPT. CANNED MEAT EXPORTS. 


Total exports of canned meats from 
the United States during Se , 
1931, were: Beef, 89,941 Ibs., valued at 
$24,052; pork, 799,013 lbs., valued 
$231,493; sausage, 71,908 lbs., valued 
at $16,335; other canned meats, 1 
881 Ibs., valued at $21,925. In addition, 
exports of 18,216 Ibs. of beef, valued 
at $4,042, and 4,629 lbs. of _ SAUSAgE, 
valued at $1,238, were . shipped @ 
Alaska. Hawaii took 106,067 
beef, valued at $19,912; 41,723 
pork, valued at $11,040; 99,166 
sausage, valued at $14,384; 30, 
of other canned meats, valued at 
September shipments of canned 
to Porto Rico amounted to 7,617 
of beef,«valued at $1,324; 3,416 
pork, valued at $975; 60,100 Ibs. of 
sage, valued at $8,026; and 1,831 
of other canned meats, valued at 
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OCTOBER MEAT REVIEW. 


The unusual values available in pork 
ts and a stronger demand for 
pork have been features of the 

ber markets, according to a review 
of the live stock and meat situation is- 
sued by the Institute of American Meat 
Packers. The price of loins during the 
month just closed dropped from 23 to 
31 per cent, the declines varying accord- 
ing to weight, and is now from 39 to 
42 per cent lower than the price a year 


"econ, which has declined substan- 
tially since a year ago, is now whole- 
saling from 30 to 40 per cent below last 
year’s price. There was a stronger de- 
mand for cured products at the current 
Is. 
wholesale prices of beef, lamb and 
yeal are now at levels below those pre- 
jing a year ago. 

can ee declined during the month. 
Hog receipts during October were sub- 
stantially heavier than in September, 
and heavier than in October one year 
ago. The quality of hogs coming to 
market was better than in September, 
consisting of a large proportion of 
well-finished spring pigs. The average 
weight of hogs coming to market 
gradually increased throughout the 
month. 

Trade in good quality dressed beef 
was fair during the period, but the 
price of other grades declined to some 
extent. Receipts of cattle at the prin- 
cipal markets during October were con- 
siderably heavier than in the previous 
month, but somewhat lighter than in 
October, 1930. 

Receipts of sheep and lambs, espe- 
cally during the latter part of the 
month, were unusually heavy. The price 
of dressed lamb declined throughout 


October. 
fe 
ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports 
of beef this week up to Nov. 6, 1931, 
show exports from that country were 
as follows: To England, 43,269 quar- 
ters; to the Continent, 2,182 quarters. 

Exports of the previous week were 
as follows: To England, 130,188 quar- 
ters; to the Continent, 19,752 quarters. 

ee 


BOSTON MEAT SUPPLIES. 


Receipts of Western dressed meats 
at Boston, week ended Oct. 31, 1931, 
with comparisons: 

Week 
ended 
Oct. 31. 


Cor. 
week, 
1930. 


Prey. 
week. 
2,740 


West, drsd. meats: 


Steers, carcasses 
Cows, carcasses 


lambs, carcasses ..... 2 
Mutton, carcasses .... 1,028 


1,191 364 
. Seemann 420,477 244,225 541,158 


GEO. H. JACKLE 


Broker 
Tankage, Blood, Bones, 


Cracklings, Bonemeal, 
Hoof and Horn Meal 
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BIG BARGAIN! 





" Boning Knife, Best 
Quality Steel 


" Solid Steel Market 
Cleaver, German 
Pattern, 2 Ib. 10 
oz. 


" Roast Beef Tier, 
with eye 


" Steak Knife, Straight 
or Cimeter Type 
(state which) 


" Butcher Steel, Gen- 
uine “Dick” Mag- 
netized 


this ad. 


Fully 











A.C.Wicke Mfg.Co. 


414 East 102nd St. 
New York, N. Y. 


COMPLETE 
Send this Ad 

















Unheard of value! 
Complete set of five 
tools sent anywhere 
in U. S. for $5.00 and 


c. O. D. or- 


ders not accepted. 
Send cash or check. 


guaranteed! 


Write today. 

















NEW YORK NEWS NOTES. 


J. J. McEncroe, head of the pork de- 
partment, and G. G. McKnight of the 
same department of Armour and Com- 
pany, Chicago, were visitors to New 
York during the past week. 


Visitors to Swift & Company, central 
office, during the past week included 
R. C. Sims, general superintendent’s 
office, and C. H. Smith, branch house 
department, both from Chicago. 


Jess V. Lake, one of the oldest and 
best-known casings salesmen in the 
country, is now in business for himself, 
with headquarters at 263 Front st., New 
York City. Mr. Lake was for many 
years a leader in this trade in the 
Eastern territory, and is known to prac- 
tically every user of casings in this 
area. 


— 


Meat, fish, poultry and game seized 
and destroyed in the City of New York 
by the Health Department during the 
week ended Oct. 31, 1931, were as fol- 
lows: Meat—Brooklyn, 6 lbs.; Man- 
hattan, 938 Ibs.; Bronx, 5 Ibs.; Queens, 
11 lbs. Total, 960 Ibs. Fish—Manhat- 
tan, 75 lbs, Poultry and Game— 
Brooklyn, 27° lbs.; Manhattan, 58 lbs. 
Total, 85 Ibs. 


Moe Sanders, president of the New 
York Veal & Mutton Company, retired 
to private life on Oct. 31, after spend- 
ing 54 years in the business. Mr. San- 
ders is one of the best-known small 
stock men, has always been highly re- 
garded by those in the trade, and has 
been a member of the executive com- 
mittee of the Manhattan Sanitary In- 
spection Association for a number of 
years. 


land’s Hunters Island Inn, following 
his marriage to Miss Jeannette Lasser 
on Oct. 18 at the Hotel Astor and their 
return from a short trip to Washing- 
ton, D. C. Mr. Adelsdorfer is an hon- 
orary battalion chief of the New York 
Fire Department and was presented 
with a 54-piece silver service by the 
members of the department. 


+= of. 
PHILADELPHIA MEAT SUPPLIES. 


Receipts of Western dressed meats 
and local slaughters under city and fed- 
eral inspection at Philadelphia for the 
week ended October 31, 1931: 

Week 


ended 
Oct. 31. 


Prev. 
week. 
2,322 
875 
275 
1,384 
15,312 


505,200 


West. drsd. meats: 
Steers, carcasses ...... 
Cows, carcasses 
Bulls, carcasses 
Veals, carcasses 
Lambs, carcasses 
Mutton, carcasses 
Pork, _ lbs. 

Local slaughters: 

1,820 
2,691 
17,465 
8,452 


WHEN YOU WANT A GOOD MAN. 


When in need of expert packinghouse 
workers watch the classified pages of 
THE NATIONAL PROVISIONER. 


Gereke-Allen 


Carton Co. 

1700 Chouteau Ave. 

St. Louis Mo. 
Experts on Display Contain- 
ers, Cartons, Etc. Also mak- 
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Chrysler Bldg., 
405 Lexington Ave. 
New York City 


ers of the “Champion” Ship- 


ping Containers. 


Jerry Adelsdorfer, manager bull de- 
partment, United Dressed Beef Com- 
pany, New York, was tendered a sur- 
ee dinner by the New York Fire 

epartment on Oct. 31 at Will Oak- 
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We Can Help Your Sales 
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NEW YORK MARKET PRICES 


LIVE CATTLE. 


7.75 
Cows, common to medium. 
Bulls, light to medium.. 


LIVE CALVES. 


Vealers, qoot to choice 
Vealers, medium 


LIVE LAMBS. 


Lambs, good to choice 
Lambs, medium 
Lambs, common 


Hogs, 148 lbs 
Hogs, 160-180 lbs 
Hogs, 210-300 Ibs 


DRESSED HOGS. 


Hogs, heavy 
ag ~¥ Ph cavesesvbsantesocennees 


DRESSED BEEF. 


CITY DRESSED. 


Choice, native, heavy 
Choice, native, light... 
Native, common to fair 


WESTERN DRESSED BEEF. 


Native steers, 600@800 Ib: 

Native choice yearlings, 440@600 Ibs. . 
Good to choice heifers 

Good to choice cows 

Common to fair cows 

Fresh bologna bulls 


BEEF CUTS. 


6 Ibs. av 
Tenderiloins, 4@6 lbs. avg 
Tenderloins, 5@6 Ibs. avg....... seeovee 50 
Shoulder clods ..........ccccecsceeeees 1 


DRESSED VEAL. 


re 


Sheep, 
Sheep, medium 


FRESH PORK CUTS. 


lork loins, fresh, Western, 10@12 Ibs.. 
Pork tenderloins, fresh 

Pork tenderloins, frozen 

Shoulders, city, 10@12 Ibs. avg 
Shoulders, Western, 10@12 lbs 


‘Butts, boneless, Western 


Butts, regular, Western................ 12 
Hams, Western, fresh, 10@12 Ibs. av. 


Ficnic hams, Western, fresh, 6@8 Ibs. 
average 

Pork trimmings, extra lean 

Pork trimmings, regular 50% 

BPRTOTERS, THOR 2. ccccccccccscccccccece 12 


SMOKED MEATS. 


Hams, 8@10 lbs. avg 
Hams, 10@12 Ibs. avg 
Hams, 12@14 Ibs. avg 
a © A eee. 

Ibs. Sine shor oospuocenerte 14 
Rollettes, 10 Ibs. ave nope ee ececeeeee ALB @IEH 
Beef tongue, light 22 24 
Beef tongue, heavy............... davdee 24 27 
—- ng aang 





FANCY MEATS. 


Fresh steer tongues, untrimmed 
Fresh steer beneees, 1. c. trm’d.... 
Sweetbreads, beef 

Sweetbreads, veal 

Beef kidneys 

Mutton kidneys 

a, beef 

Oxta 

Beef eaning tenders 

Lamb fries 


BUTCHERS’ FAT. 


Shop fat .30 per cwt. 
Breast fat we -60 per cwt. 
“01% 1 per lb. 
.85 per cwt. 


GREEN CALFSKINS. 

5-9 9%- 4 14 14-18 18 up 
Prime No. 1 veals...6 .85 -95 er} 
Prime No. 2 veals...4 ‘ ee | 
Buttermilk No, . 7-8 
Buttermilk No. 2.... 
Branded grubby 
Number 


Creamery, extra (92 score) 

Creamery, firsts (88 to 89 score) Gort 
Creamery, seconds (84 to 87 score) 556 220% 
Creamery, lower grades @25 


EGGS. 
(Mixed Colors. ) 
So el dled we'd ole eaaundl 29 @32% 
Extra, firsts, dozen 25 @27% 


Firsts 23 @23%4 
Checks 16% @18 


LIVE POULTRY. 


Fowls, colored, via express 
Fowls, Leghorn, via express 


DRESSED POULTRY. 
FRESH KILLED. 
Fowls—fresh—dry packed—12 to box—fair to good: 
Western, 60 to 65 Ibs. to dozen, Ib.. .2 
Western, 48 to 54 Ibs. to dozen, Ib... 
Western, 43 to 47 lbs. to dozen, Ib... 
Western, 36 to 42 lbs. to dozen, lb... 
Western, 30 to 35 Ibs. to dozen, lb... 
Fowls—fresh—dry pkd.—12 to box—prime to fcy.: 
Western, 60 to 65 lbs. to dozen, Ib... @26 
Western, 48 to 54 Ibs. to dozen, Ib... @ 
Western, 43 to 47 Ibs. to dozen, lb... @21 
Western, 36 to 42 Ibs. to dozen, Ib... @20 
Western, 30 to 35 Ibs. to dozen, lb... @19 
Chickens, fresh, 12 to box, prime to fancy: 
Western, under 17 Ibs. to dozen, Ib...28 @30 
Ducks— 
Long Island, spring 


21 @24 


Squabs— 
White, ungraded, per Ib 30 @40 


Turkeys. fresh—dry pkd.: 
IN RONG. GINBEOD . 4 5 005s 5500s sew pee 28 @30 
EE PE, Gs 5 nce ésccccsscnasa 28 @29 
Fowls, frozen—dry pkd.—12 to box—prime to fcy.: 


Western, 60 to 65 Ibs., per Ib......... 25 @26 
Western, 48 to 54 Ibs., per Ib......... 22 @23 
Western, 43 to 47 Ibs., per Ib.........20 @21 


a 
BUTTER AT FOUR MARKETS. 


Wholesale prices of 92 score butter at Chicago, 
New York, Boston and Philadelphia, week ended 
October 29, 1931: 

Oct. 23 24 26 27 28 29 
Chicago ..31% 30% 31 30 28% 
New York.32% 32% 324% §.31% #430 3014 
Boston ...338% 33% 33 32-3214 31 31% 
Phila. ...38% 33% 33% 32% 31 31% 

Wholesale price carlots—fresh centralizéd but- 
ter—90 score at Chicago: 

30 29 28% 28% 28% 28% 

Receipt of butter by cities (tubs): 

This Last Last —Since Jan. 1.— 

week. week. year. 1931. 1936. 
Chicago. 31,123 34,201 27,927 2,767,447 2,718,421 
N. Y... 52,765 54,652 55,053 3,153,457 3,115,227 
Boston . 13,040 11,926 8,145 933,063 920,836 
Phila. .. 15,448 12,049 16,506 1,011,638 934,304 


Total 112,376 112,828 107,631 7,865,605 7,688,788 
Cold storage movement (Ibs.): 


In Out 


Same 
On hand week-day 
Oct. 29. Oct. 29. Oct. 30. last year. 
.-119,004 175,487 13, 771 26,658,298 
- a 188,600 4,834,505 11,105,104 


x 77,130 3,851, 8,354,7! 
9,180 8,250 1,071,189 2,688,519 


.-211,239 419,467 21,969,183 48,806,714 
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FERTILIZER MATERIALS,” 
BASIS NEW YORK DELIVERY, — 
Ammoniates. 


Ammonium sulphate, bulk, per ton 

ex vessel Atlantic ports 
Ammonium sulphate, double bags, 

per 100 Ib. f.a.s. New York.. 
Blood dried, 15-16% per unit 
Fish eg dried, 11% em. 10% "a 

f.o.b. fish factory........2.00 a3 

Fink guano, areas. ieltx ammo- 

nia, 10% B L . ; 
Fish “=. actdait ted, 6% a 

A, . Del’d Balt. a Norfolk. 2.20 

Soda Nitrate in bags, 100 lbs. spot. } 
Tankage. ground, 1 

15% B. P. L. bulk 
Tankage, unground, 9@10% ammo. 


Phosphates. 

Foreign, bone meal, steamed, 3 and 

50 bags, per ton, c.i 
Bone meal, raw. 

ags, per ton, ¢. 
Acid phosphate, 

more, per ton, 16% fi 

Potash. 

Manure salt, 20% bulk, per ton..... 
Kalnit, 14% bulk, per ton 
Muriate in bags, basis 80%, per ton.. 
Sulphate in bags, basis 90%, per ton 


Beef. 


Cracklings, 50% unground 
Cracklings, 60% unground 


BONES, HOOFS AND HO 


Round shin bones, avg. 48 to 50 lbs., 
per 100 pieces 75. 
Flat shin — avg. 40 to 45 Ibs R 


Black or Eriped “hoofs, ‘per “ton 

White hoofs, per ton 

Thigh bones, avg. 85 to 90 lbs. * per 
100 pieces 

Horns, according to grade 


eit Wee: 


NEW YORK MEAT SUPPLIB 


Receipts of Western dressed 3 
and local slaughters under federa 
spection at New York for week ¢ 
October 31, 1931, with comps 

Week 
ended Prev. 
West. drsd. meats: Oct. 31. week. 

Steers, carcasses. . 

Cows, carcasses... 

Bulls, carcasses... 

Veals, carcasses... 

Lambs, carcasses. . 

Mutton, carcasses. 

Beef cuts, Ibs. 

Pork, Ibs. 

Tocal slaughters: 

Cattl 


Sheep 


MEAT IMPORTS AT NEW YOR 
For week ended October 31, 


Point of 

origin. Comomdity. 
Argentine—Canned corned beef 
Canada—Pork tenderloins 
Canada—Bacon 
Canada—Sausage 

Canada—S. P. 

England—Ham 
England—Bouillon cubes 
England—Ox tongues 
Germany—Granulated bouillon 
Germany—Sausage ........6+- 
Germany—Ham ° 
Ireland—-Bacon . 
Ireland—Ham 

Italy—Sausage 

U re se Ai no extract .. 


[Emil Kohn, 
ICalfski 


Specialists in skins of q 
consignment. Results talkt 
mation gladly furnished. 
Office and Warehouse 
407 East 31st St., 
NEW YORK, N. Y. 
Caledonia 6113-0114 
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